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Congress Convenes 


I 


NEW YORK, SEPTI 


MBER, 1939 


In 


Special Session 


Neutrality Act First on Legislative Docket With Other War Emergency 


Measures To Be Considered Later—Anti-Profiteering Drive On 


(From the Review’s Washington Correspondent) 


\SHINGTON, D. ( 


e President confined his n 





( gress, at the opening of the special 
session, largely to repeal of the Neutrality Act 
Neve eless it may be expected, according to 
prese lications, that Congress will give 
é consideration to enactment of drastic anti- 

fiteering legislation 
\tt ney General Murphy already has drait 
ed legislative proposals, at the request ol Presi 


dent Roosevelt, to supplement the anti-trust 


laws in checking profiteering. It ss understood 
similar to the 


World \ al 


because oi 


legislation will be 
Control Act of the 
held 
too great a delegation of power by 


The proposed 


that the new 
Food 


This act 


Lever 


period. was invalid 


Congress. 


drait is designed to overcome 


this objection by setting forth definite lines of 


] 


demarkation in the exercise of the 


that a 


delegated 


authority. It is indicated large group, 
if not a majority, in Congress will oppose dele 
little 


President 


gating more of its power not already 


delegated to the 


The Department of Justice’s anti-trust divi- 


sion. according to the Attorney General, has 


been instructed to be alert against any 


ing and it is studying the situation so that grand 
juries can be called without delay in case of 
violations. It would be a very healthy attitude 
( s country \ttorne (s,enera \l \ 
Savs V the mal ¢ ic laws k 
the time being, using the Department of Justice 
facilities only to rea those exploiting 

tee 2 

ist Divisior \dministratos 
\ id ot the Department of Justice is «ce 
clared that there are steps hich can be take 
by his ut which was given additional funds 
at the st session of Congres ( ge its 

sting ctivitie 


e latest revision ot the general plat 


defense agencies are recommending fo 


le nation’s economy, 


awaiting only a 


approval of the War Resources Board ane 


und navy chiefs, would make unnecessar 


tA 


ny further anti-profiteering legislation or 


strengthening of the anti-trust laws. It pro- 


les centralized ¢ 


Vi ontrol ove 


resources, pro 


ductive machinery, capital, man-power, produc 


tion, prices and public 


| iIntormation. 


Over the entire set-up would be a War Re- 


sources 


Administration, headed by one admin- 


istrator, who would be a dictator over every 


industry and every man and’ women in 


\merica, 


vith power even to dictate as to what informa- 


they may and through the 


radio, newspapers and public speakers. To aid 


may not have 


administration of a 


Advisory 


him in his war economy 


program would be an Council in 


cluding major units such as a Commodities 
Division, a Trans- 
Admin- 
\dministration, a 
War Finance Administration, a War Trade Ad- 
War Labor 


\uthority and various other key 


Division, a Power and Fuel 
Public 


istration, a Selective Service 


portation Division, a Relations 


ministration, a 
Control 
controls. 


\dministration, a 
Price 


While the politicians in Washington, Congress- 


men and senators and administration spokes 


men are loudly talking peace and voicing op- 


position to the United States sending American 
youths to behind the 


fight on European soil, 


curtains active preparations are being consid- 


ered and made, as if a war emergency was ex- 


pected in the near future. Representatives of 


agricultural and food distributing and process 


ing industries, at the request of the President, 
are working on plans to assure ample food sup- 
should the 


involved in war. It is 


United 


said the 


plies at reasonable 


otates 


prices 
become 


. - 
emergency plans will 


assure complete coopera 
tion between the administration and the cloth- 
ng and food industries. 
Unnecessary Price Boosts Opposed 
ry 


The organized retailers are opposed to any 


u according to their 
in Washington 
R. Rau, president of the Na 


ouncil, said that 


reasonable boost in prices, 


representatives. At a conterence 


last week, Roscue 


Retailers’ ( 


tional 
la 


too rapidly 


rising price level would result in impairment 


of purchasing power. The representatives of 
eleven national retail associations were unani- 
mous in declaring that while retailers too often 


re powerless to keep prices down, rising com 


modity prices should be held to a minimum 


It is said that there may have been pronteer 


ng in food commodities, as a result of 


some 


the European war, but not in dairy products. 


The peak price for butter was below parity. 


Che latest figures obtainable as to parity prices 
\ugust. The 


Economics 


is for Bureau of Agricultural 


reports the average price received 


for butterfat by farmers at local markets for 
the United States as a whole, at 22.4 cents, 
while the parity price for August was 30.6 


cents per pound. It is not likely that the parity 
price for September is any less than that for 


\ugust. 


Trade Pact Dissatisfaction Grows 


Hull’s reciprocal 


continues to fall down o1 


secretary ol State 


agreement program 


exports with a marked increase in imports of 
agricultural products. The Bureau \gri 
cultural Economics reports exports of Ameri 
can agricultural products during July at $31, 
219,000 compared with $53,099,000 in July, 


1928. The value of farm imports during July, 


1939, was 18 per cent above the level of July 


last year. 


The increases in agricultural ex- 


ports were meats, 21,087,000 poun 
12,515,000 


principal 


s compared 


with pounds the previous July; 


cheese, 2,33 vith 1,892,- 


000 pounds, and animal oils and fats, 


8,000 pounds compared 
26,629 000 
Ex- 


those ol 


pounds compared with 13,996,000 
below 
with the exception ol eV 


pounds 
ports of dairy products 
1938, 


were 
July, 


milk. 


aporated 


‘ 


Dairy Outlook More Hopeful 


The outlook for the industry is some 


dairy 


what more optimistic than in several months. 


[The Bureau of Agricultural economics sees in 


the rise in commodity prices, the improvement 
in business and the high level of consumption 
of dairy products factors indicating improve 


ment in the dairy situation. However, the gov 


ernment dairy market specialists predict that 


of dairy 


will depend primarily on the improve 


further improvement in prices products 
ment in 
consumer incomes. During the 
United 


particularly 


business and 
World War 


produc ts, 


States exports of dairy 
cheese and concentrated 
milks, increased. But the milk equivalent of 
our exports of dairy products during 1915 and 


1916 


total production of manufactured 


was a relatively small proportion of the 


ducts. 


To Fight An I. C. C. Truck Ruling 


It is 


that several members of the 
dairy industry will file 
and the 


Commerce ( 


learned 
exceptions to the find 


ings of fact conclusions mtained in 


the Interstate 


ex parte No. 28. 


ommission s report 


In this report the commission 
concluded that it has authority to regulate the 
trucks 


hours of service of private interstate 


commerce just as it has similar control over 
contract and common carriers. 

Briefs on this question are to be filed with 
the Interstate Commerce Commission not later 


than September 29 
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Milk Prices Mount Further 


ULMINATING .the intensive producers’ 

drive for returns for milk 

which marked the late summer in the 
eastern dairy field, New York Milk Shed dairy- 
men have just endorsed by an overwhelming 
vote the proposal to freeze into the federal- 
state marketing agreement program until May 
Ist next a minimum Class 1 rate of $2.82 per 
100 Ibs. in the New York Metropolitan area. 
the other classifications likewise 
are to be frozen at minimums equal to or slight- 
ly above those established under the terms of 
the August Dairy Farmers’ Union strike set- 


higher their 


Prices for 


tlement secured through the intervention of 
Mayor F. H. La Guarpta. 
The ballot last week, in which. more than 


97 per cent of the voting producers approved 
the advance, is being followed by formal promul- 
gation of revised federal and state orders by 
the Department of Agriculture 
volved, to become operative from October lst. 
This will move the Class 1 rate in the Metro- 
politan area 22 


22C 


officials in- 


upward to the highest point 
since 1931. 

While preparations for submitting the pro- 
posal to the dairymen were going on, federal 
and state agriculture authorities are reported 
freely to have expressed their opinion that the 
rise should be fully absorbed by the distributing 
trade. This view 
with 


the dealers were prompt to 
the 
and cogent reasons why they could not bear 
the added burden. Speaking Monday of the 
boost to a $2.82 Class 1 basis JosepuH O. Easrt- 
LACK, secretary of the New York Metropolitan 
Milk Distributors’ Agency, Inc., 
is quoted as stating flatly that “It means $450,- 
000 a month additional return to the producers, 


refute clear presentations of many 


3argaining 


and I don’t know of anybody who can dip down 
in his pockets for that amount at this time.” 


Present prospects almost certainly point to 
the forced advance of New York City area re- 
tail prices, after next week’s effective date of 


the new orders, by the full “%c per quart which 


34 


paying 
This would bring advertised brands of 
B to a home-delivered basis of 1434c 
per quart,—likewise the highest level seen here 


1931. 


closely approximates the 22c rise in 
rates. 


Grade 


since 

What effect these further price upturns will 
future milk production and con- 
sumption trends in the territories affected, and 
what influences will be reflected upon the mar- 


exert upon 


kets for manufactured dairy products, naturally 
cannot yet be gauged. There are many thought- 
ful industry observers, however, who view with 
serious concern the future possibilities inherent 
in the recent trend toward constantly higher 
levels of market values for milk and virtually 
all of its products. 


Preparing For the Westward Trek 
ITH the 


mounting 
and sixty 


assured list of exhibitors 
hundred 
and with each day bringing 
evidence of the certainty of an attendance volume 
far beyond earlier expectations, the final weeks 
of preparation for the October Dairy Industries 
Exposition at Francisco find both the 
headquarters staff of the Dairy Industries Sup- 
ply Association, Inc., and its executives gener- 
ally, displaying growing enthusiasm. 


to upwards of one 


San 


Moving to the Pacific Coast for the first 
time, the twelfth staging of this big event and 
its concurrently conducted conclaves of trade 
organizations will hold the center of the dairy 
stage during the October 23rd 
to 28th. 


period from 


The Exposition itself, established in the huge 
San Francisco Auditorium and with its doors 
open throughout the entire week, will follow 
its usual format. Here one roof will 
be gathered together a full array of the latest 
in type and kind of virtually every equipment 
and supply necessary or useful in the vast fields 
of handling, processing, transporting and dis- 
tributing to the consumers, milk and its mani- 
fold products. 


under 


And its leading complementary events—the 
annual conventions of the International Asso- 
Milk Dealers and the International 
Association of Ice Cream Manufacturers—will 
as usual provide, through painstakingly arranged 
formal programs and informal and 
discussion, an unsurpassed opportunity for every 
industry representative to broaden his knowledge 
in his chosen sphere and to keep abreast of the 
constantly flowing tide of development. 


ciation of 


contacts 


For the enjoyable essentials of relaxation, 
sightseeing and amusement, the Far Western 
setting this year presents a varied scope difficult 
to equal in affording the visitor free reign of 
his individual fancy. 


In short, the impending October dairy doings 
promise to leave nothing to be desired in the way 
of practical and pleasurable benefits alike to all 
elements in attendance. Each industry member 
who joins the throng of his cohorts heading 
West next on reaping rich 
rewards. 


month can count 


What of a “Dairy Year” or Two? 


RELIMINARY advices reaching the Chi- 
cago headquarters of the 1939 Dairy Month 
Committee from its host of cooperators are 
understood to indicate that the great country- 
wide publicity drive conducted throughout June 


exceeded in effectiveness even the most sanguine 
expectations of its sponsors. In a recent state- 
ment Mitton Hutt, president of the National 
Dairy Council and chairman of the organization 
conducting Dairy Month, this 
year’s publicity campaign on milk and dairy 
products as the most successful of all time. 


characterizes 


Pointing out the significance of the aid ren- 
dered all from the 
American dairy through 
element of the processing and distributive fields 
in fluid milk and manufactured products, Mr. 
Hutt stresses the fact that the drive, well-timed 
during the height of the flush production season, 


phases of the industry, 


farmer along every 


stimulated immediate interest in dairy products 
and expanded consumption. 


The move this season attracted the willing 
cooperation of a wider and more numerically 
extensive cross section of the industry and its 
service facilities than ever before. Producing, 
manufacturing, storing, transporting and whole- 
sale and retail distributing branches, together 
with state and federal official and educational 
authorities the and farm 
press, fell in behind the sponsoring group to 
a highly encouraging extent in furthering and 


and nation’s dairy 


prosecuting the campaign. 


Final report of the full appraisal of results 
of 1939 Dairy Month will be awaited with keen 
interest. It is certain clearly to show the in- 
creasing value of such intensive, periodic, nation- 
wide drives when backed by time, work and 
funds on an expanding scale. 

But with these relatively short bursts of high 
pressure effort provenly effective, is it not 
indeed incredible that those far-sighted leaders 
long striving for the establishment, on a basis 
of full industry cooperation, of a continuous, well 
milk and 


dairy products advertising and educational cam- 


conducted and adequately financed 
paign should be able to make such discourag- 
ingly halting progress toward fulfillment of their 
goal? 

General dairy industry realization of the vital 
necessity for actively developing broader outlets 
for its products must come sooner or later if 
retrogression is to be staved off and before 
proper expansion of the vast and manifold busi- 
ness may be achieved. Let us hope it will be 
sooner than at present appears likely! 

————~— 2 ——__—_ 


MONTHLY MILK SALES REPORT 


26.—Daily 


New York, 


sales of fluid milk during August increased 5.65 


September average 
per cent over the same period a year ago, ac- 
cording to reports from leading distributors in 
136 markets to the Milk Industry Foundation. 

In August daily average sales totaled 6,626,- 
672 quarts compared with 6,272,370 quarts in 
August, 1938 

Milk company payrolls in 
2.12 
increase of .21 of 1 
August, 1938. 


“7 —2-—_ 


NAME MARKET ADMINISTRATOR 


(E.B.)—The Department of 
Agriculture has named William J. Cline of Oak 


August showed a 


decrease of per cent and employment an 


per cent compared with 


Lafayette, Ind. 


Park, Ill., as market administrator for the regu- 
lation of handling of milk in the Fort Wayne 
marketing area. He succeeds Charles D. Bridg- 
man, who resigned to enter private business. 
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Splendid Meeting Assured 


San Francisco Sessions of International 


Association of Milk Dealers to Hear 
Outstanding Speakers—Details of 
Program Nearing Completion 
Chicago, Ill., September 25—-When the thirty- 
annual convention of the International 
Association of Milk Dealers gets under way in 
San Francisco, October 26th, for its three-day 
sessions, it is anticipated that one of the most 
imposing lists of speakers ever assembled for 


second 


a milk gathering will be on hand. 


On the General Sessions of the 
program, carefully planned to appeal to every 
branch of the fluid milk industry, widely known 


speakers 


three-day 


will discuss of great im- 


portance to the industry today. ° 
Dr. Cornell University, 
New York, will make one of the principal ad- 


subjects 
Leland Spencer of 


dresses of the convention when he reveals for 
the first time results of his new study of the 
relationship between producer prices for fluid 
and evaporated milk and the competition of 
fresh and evaporated milk. 


Timely Address By Dr. Spencer 


It is expected that Dr. Spencer will analyze 
the consumption per capita for both classes of 
milk, and give his views of future trends in con- 
sumption. His study is also expected to go into 
the question of relationship between price spread 
between fresh milk and evaporated to the con- 
sumption of each product, as well as analyzing 
factors relating to prices paid to farmers for 
milk to be condensed and milk to be distributed 
as fresh fluid milk. 

Another important address at the convention 
will be that of Dr. Charles F. Nelson of the 
Nelson Clinic, Beverly Hills, Cal. This speech 
is expected to arouse the widest interest through- 
out the milk industry, as Dr. Nelson will cite 
examples gained from a five-year study of the 
effects of adequate amounts of milk in diet and 
the importance of adequate amounts of milk for 
balanced nutrition. 

In Dr. Nelson’s clinic studies have been made 
showing how the health of fractured bones can 
be controlled by the 
ratio in 


calcium and 
the blood. 
This study will also go into the effects on bone 


regulating 
phosphorus concentration 


development of deficient diets, and will include 


an analysis of diet from the economic stand- 
point. 
Dr. Nelson’s address will include some sta- 


tistics obtained from complete blood chemistry 
determinations of over 10,000 patients, and his 
the therapeutic 
value of milk is also expected to have an im- 


psychological explanation of 
portant bearing on future trends in milk company 
operations. Dr. Nelson is a graduate of Wil- 
liams College, the University of Chicago and 
Rush Medical College and is a member of many 
national and regional medical societies. 


President Rennie On Public Relations 


Among other speakers on the General Sessions 
Programs are President Frank E. Rennie, Jr., 
of the International Association, who is also 
head of the Virginia Dairy Co. of Richmond, 
Va. In addition to his presidential 
which will sound the industry’s keynote for the 


address, 


September, 1939 


coming year, President Retinie is also éxpécted 
to discuss the subject of public relations, which 
has become of vital importance to the entire 
distributing industry. Mr. Rennie will also re- 
view the progress made in safety work, a sub- 
ject in which he has had a keen interest for 
many years. 


Dr. Frederic P. Woellner of the University 
of California, Los Angeles, and E. A. Green, 
Jr., president of the Milk Institute of California, 
will also be speakers at the General Sessions. 
Another speaker who is expected to be one of 
the features of the General Sessions is Dr. Karl 
F. Meyer, director of the Williams 
Hooper Foundation of the University of Cali- 
fornia. 


George 


In addition to the galaxy of speakers for the 
Sales and Advertising Section and the Advertis- 


ing Town Meeting and the many noted scien- 
tists who scheduled for the Laboratory 
Section program, many speakers of outstanding 
national reputation will feature the Production, 
Plant and Accounting Controllers’ Sec- 
tions. Speakers on the Sales and Laboratory 
Section programs have 
nounced. 


are 


and 


been previously an- 


Production Section Arrangements 


For the Production Section a widely known 
will be Dr. J. C. Geiger, Health 
Officer of San Francisco, who will talk about 
the milk supply of large cities. Dr. Geiger re- 
Doctor of degree from 
Tulane University and has received honorary 


speaker 


ceived his Medicine 
degrees from Tulane University, Louisiana State 
University, Santa 

(Continued on Page 57) 


Clara University and has 








“Not a 
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Cingle Complaint 


our Milk Haulers or Patrons” 
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*« Gentlemen: 
DAMROW 


Can Washers... 


Made for every size 
Dairy, in capacities 
from 3 to 14 cans 
and per min- 
ute — Straightline or 
Rotary types. 


ing plant. 


covers 


ing to our 








K Ask your Dairy Distributor about Dam- 


row Can 
bulletins. 


Washers—or write for latest 
see wee wow ew ew ee eee 
Damrow Brothers Company 
633 Western Avenue 
Fond du Lac, Wisconsin 
Without obligation, please send us lit- 
erature on Straightline and Rotary Type 
Can Washer Equipment to handle the 
following: 
..@ans per day. 
Average amount of milk 
received daily 
Amount of milk received 
in flush 
Firm 
Name 
Address 


State 


Pee eee ream 


BANQUET BETTER Foops 


WELS 


Damrow Bros. Company, 
196-218 Western Avenue, 
Fond du Lac, Wisconsin. 


The Damrow Milk Can Washer pur- 
chased from you sometime ago was install- 
ed at our Spanish Fork, Utah manufactur- 


This Washer has given us very 
good service and we are well pleased with 
its performance. 
complaint from our milk haulers or milk 
x patrons relative to the cans that this ma- 

chine is washing and which we are return- 


u 





On @rce CREAMERY COMPANY 


sia west 


Sat Lake City Uran 


May 17th, 1939. 


We have not had a single 


producers. 
Yoyrs very truly, 


BANQUET BETTER FOODS- 
Nelson-Ricks Creamery Company, 


Bye Go Wel LO+rV 








Quality Milk from prize herds de- 
serves the cleanest, sweetest, purest 
cans you can deliver. 


Many Dairies say that the best pro- 
tection you can give your patrons’ 
milk is to clean the Cans in a Dam- 
row Washer. More powerful, and 
efficient 


washing stages — plus 


COLD AIR DRYING will quickly 
prove this to your great satisfac- 
tion. 
power, water, steam and upkeep. 
to tell 


You also enjoy savings in 


We'll be glad 
about it! 


you more 





DAIRY EQUIPMENT MFRS. 
fond ou Lac - wisconsin 
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roducers Approve Higher Milk Prices 


New York Shed Dairymen, Balloting Up Through Thursday, Overwhelmingly 


Endorse $2.82 Class 1 Minimum For Period Up To May Ist, 1940 


EW YORK, 


inary 


SEPTEMBER 26 


returns from last week’s secret mail 


Prelim 


balloting conducted among producers of 
the New 


approval of the proposed upward 


York milk shed, show overwhelming 
revision in 
paying prices for fluid milk in the Metropolitan 


area under ihe federal-state marketing order. 
The rise provided in Class 1 of 22c per 100 
lbs. figures nearly “ec per quart. 


Officials of the Division of Marketing and 
Marketing Agreements of the U. S. Department 
the New York State De 
partment of Agriculture and Markets, who con- 


of Agriculture and 


ducted the voting, announced over the week- 


end that initial count indicated 97.23 per cent 
of the New York State producers voting were 
in favor of the plan, and the proportion of New 
York Shed dairymen approving the revision in 
the federal order was thought to be as great 
or greater. The exact count of the ballots has 


not yet been announced. 


State Holton 
V. Noyes at once signed the state order, and 
formal signing of the federal order is momen- 
tarily expected. Both 
October Ist. 


Commissioner of Agriculture 


will become effective 


Retail Advance Expected 

The rise is, it is expected, certain to force an 
upturn of Mc in retail milk levels. Advertised 
Grade B milk is now being delivered at the 
door for 141%4 cents a quart. The new price to 
consumers is expected to be 1434 cents a quart. 
Grade A 
Grade 
move up to a general range of 11%@l2c on 
store sales. This will be the highest ‘milk price 
since 1931, milk sold 
cents a local price on 
November 1, 1919, 
to February 1, 1920, following the close of the 


World War. 


selis for three cents a quart more. 


B unadvertised brands are expected to 


Grade B 
The 


cents 


when for 15 
quart. 
record is 18 


highest 
from 


October Hearings Scheduled 


It Was also announced on Monday that joint 


state and federal amend- 


Fede ral- 
\dministration are to 
10 in Albany and October 


hearings on various 
ments respecting the operation of the 
State Milk Marketing 
be held on October 


16 in this city. 


Ballots, together with copies of the amend- 
ment, were mailed to dairy farmers in New 
York, Pennsylvania, New Jersey, 
Massachusetts 


Connecticut, 
Vermont producing 
for the New York marketing district. 


and milk 
Quali- 
fied co-operatives were given the power to vote 
for their 
men 


members if they so chose. 

the or 
belonging to a co-operative electing to have its 
members vote individually, cast individual bal- 
lots in the referendum. The line for 
voting set by E. M. Harmon, the New 
York Area Market Administrator, at midnight 
on September 21st as far as postmarked ballots 
were concerned. 


Dairy- 


not members of co-operatives, 


dead 
was 
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New Price Schedule Outlined 


The amendment, which was tentatively ap- 
proved by Secretary of Agriculture Henry A. 
Wallace, late up-State 
and in New York City, provides for an increase 
$2.82 


per 100 Ibs. for Class 1 milk, compared with the 


aiter August hearings 


of 22c per hundred pounds to a level of 


$2.60 rate lately in effect under the voluntary 
agreement culminating the August Dairy Farm- 
ers’ Union strike. This is 57c above the former 
federal-state agreement price. 

For 


unchanged level of $1.90 per 100 Ibs. 


Class 2A milk the revision provides an 
from the 
voluntary plan, or 35c above the previous rate, 
2B 3B 100 


lbs. over the former federal-state order, holding 


with Classes and moved 30c per 


volun- 
100 lbs. over Class 3A for 
t\ for the latter 


the same as the levels in effect under the 
40c 


former and 50c¢ over Class 


tary plan per 
the 

The 
for every month from October up through April, 


1940. 


new minimum prices are to be in force 


To encourage increased consumption among 


low income families and provide a more re- 


munerative outlet for surplus milk, the amend- 


ment provides for a special $2.25 price for 
Class 1 milk sold or disposed of under an 
approved program requiring payments from fed- 
eral funds. 


League Votes 99 Per Cent Approval 


It was announced from Syracuse in mid-week 


that over 99 per cent of the membership of the 


Dairymen’s League Co-operative Association, 


Inc., in their preliminary balloting, favored the 


price amendment. The organization held a ser 


ies of 200 meetings with a total vote of over 
12,000 dairymen. 

The League’s Board of Directors cast the 
ballots en bloc in favor of the change. E. B. 
Johnson, of Chaumont, chairman of the Mem- 
bership Auditing Committee, likewise reported 
that the League’s dairymen approved by over 
98 per cent the pursuance of legal, orderly 
methods in effecting milk price revisions through 
co-operatives and the federal-state marketing 
agreement set-up as against the radical milk 
strike method, the latest manifestation of which 
seriously disrupted the New York State in 
dustry in August. 

Dealers Foresee Retail Rise 
With the announcement of the favorable vote 


mn the marketing order 


local distributing trade expected to be forced to 


change, members of the 


a further fractional upturn in retail milk levels 


in the New York City district. Department of 
Agriculture officials in Washington prior to the 
balloting had expressed the opinion that the 


projected increase in the farmers’ price for Class 


1 milk could be absorbed without any increase 


in retail rates. 


stand was immediately challenged by 


as entirely unwarranted. The New 


York Metropolitan Milk Distributors Bargain- 
ing Agency, through its secretary J. O. Eastlack, 


at once stated that “any suggestion that se 
substantial an increase as 22c per hundred- 
weight can be absorbed by the industry is 
amazing. Any increase to the producers so 


substantial must be reflected to the public.” 


In addition, the distributors’ organization has 
deemed it probable that some increase would 
have to be granted to the milk wagon drivers, 
who have for the past twelve weeks been 
negotiating for a higher wage scale. 

Distributors’ Agency Statement 

In a further statement analyzing the situa- 

tion presented by the new marketing order re- 


visions, issued by the distributors’ agency under 
date of September 15th, Mr. Eastlack went on 


to say in part: 





“A vareful appraisal of the findings licate 
that the determination made by the two govern- 
ment groups is substantially identical with the 
terms of settlement effected under the auspices 
of Mayor LaGuardia on August 20th and 21st, 
except in respect to the level of the Class 1 


prices and the period of time the emergency 
prices are to be in effect. 
“In the discussion that led to the terms of 


settlement effected by Mayor LaGuardia, it was 
repeatedly stated that the agreement was to be 
limited to the period required for the govern- 
ment groups to make their determination, in 
accordance with the provisions of the State and 
Federal statutes. The Mayor himself stated 
that the question was so involved as to preclude 
any determination except on the basis of the 
consideration of proper and appropriate evidence 


at public hearings. That evidence was adduced 
by the constituted authorities, and they have 
made their findings. 

“The Distributors’ Bargaining Agency has no 


jurisdiction of any character over the establish- 
ment of the selling prices to the public by its 
various members. The prices prescribed by the 
federal and state order likewise are limited 
to the transactions between milk handlers or 
distributors and their producer sources of sup- 
ply. It is a well known fact, however, that there 
is a very definite and inflexible relationship 
between the Class 1 price and the selling prices 
of milk to the public. That relationship has 
been thoroughly established by the give and take 


(Continued on Page 57) 








TRADE BARRIER CONFERENCE 


October Sessions at Chicago to Consider 
Restrictions on Cream Commerce 


Chicago, Ill—A regional conference: dis- 
cuss various dairy problems, but principally 
marked non-uniformity in sanitary regulations 
governing milk and cream, is scheduled the 
Council of State Governments to convene here 
October 6th and 7th. 

The session, called at the instance liana 
representatives of the organization, will ote 


most of its time to consideration of means of 
overcoming interstate barriers to the free ove- 
ment of milk and cream—chiefly the latter— 
arising from unnecessarily restrictive o irden- 
some health department regulations ious 
large consuming centers. 

In addition to representatives from linois, 
Indiana, lowa, Kentucky, Michigan, Minnesota, 
Ohio, Tennessee and Wisconsin, the U. S. De- 


partment of Agriculture, the Chicago Area Milk 
Market 
dealers, and dairy regulatory officials in general, 
the 


Administrator, individual producers and 


have been requested to send conferees t 
meeting. 
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RAISIN & LEVINE CLOSE UP 


Failure of Dairy Products Concern Hurts 
Members of Local Trade 


The wholesale dairy products firm of Raisin 
& Levine, Inc., located at 345 Greenwich St., 
this city, failed to open its doors on Monday 
of this week. An involuntary petition in bank- 
ruptcy was filed against the concern by three 
members of the local butter and egg trade. The 
petition was filed in the Federal Court for the 
Southern District of New York. Among those 
involved in the claims against the bankrupt are 
F. F. Lowenfels & Son for $576.00, Max Michel 
son, Inc., for $503.00 and Weinberg Butter & 
Egg Co., Inc., for $347.00. The Dairymen’s 
League and Borden’s Farm Products Co., Inc., 
are said to be creditors in considerably larger 


amounts. The full extent of the liabilities and 
the possible assets are not yet known. 
eR  @ 


ONE GRADE CONSIDERED FOR N. Y. 





Sol Pincus, Deputy Commissioner of Health 
in New York City, disclosed recently that the 


Board of Health will discuss the question of 


eliminating Grade A milk and make but one 
grade of milk available to New York City 
consumers. The disctssion on the question 
will take place at the Board’s meeting on 
October 10. Pincus and others view this ques- 
tion from the stendpoint of economics as well 
as health. It is expected that there will be con 
siderable opposition to any move to ban Grade 
A milk at the scheduled meeting 

Dr. Shirley W. Wynne, former Health Com- 
missioner and now president of the American 
Institute of Food Products, New York City, 
expressed opposition to the elimination of milk 
classifications. 

“The lower bacterial content of Grade A milk 
and its extra richness in nourishing qualities 
are vital to children, mothers and others whose 
health must be especially guarded,” said Dr. 
Wynne 

“It would be a misfortune and a great loss 
to the public if this quality of milk were taken 
from the people.” 

He said that about 25 per cent of all the 
milk sold here was Grade A, indicating, he 
thought, a substantial demand for it. 
>? 


BUFFALO PRODUCERS VOTE 








\lbany,. N.. Y.—Nearly 4,200 Western New 
York dairy farmers were eligible to vote Sep- 
tember 25th on proposed amendments to the 
Niagara Frontier milk marketing order. 

Laurence L. Clough, referendum agent desig- 
nated by Commissioner Holton V. Noyes of the 
Department of Agriculture and Markets, an- 
nounced 15 polling places which were opened 
to receive the vote. Polls were open from 7 
p.m. to 9 p.m. on September 25th. 

Results of the balloting have not yet been 
announced. 

The proposed amendments concern: 

1. Reducing the direct delivery differential 
irom 30 cents to 20 cents 
2. Making a separate classification for milk 
to be made into cream cheese, and a separate 
classification for milk to be made into ice cream 
and other milk products. 

3. Including two additional towns in the 
Niagara Frontier Milk Marketing Area, namely 
the towns of Clarence and Newstead in Erie 
County. 


September, 1939 








MILK CONDENSING EQUIPMENT 


Vacuum Pans and Hotwells 
Single and Double Effect Tubular Evaporators 
High Temperature Cream Pasteurizers 


SPRAY PROCESS MILK DRIERS 


CAPABLY ENGINEERED — GAREFULLY BUILT 


C. E. ROGERS CO. 


8731 WITT ST. DETROIT, MICH. 
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DUBI-cUshion 


eine .\' are), 
DOUBLE STRENGTH for 
DOUBLE PROTECTION 


Quick -Casy Mand. Folding 











Detect Dirty Milk 


With the Hinman Sediment’ Tester ‘you can quickly 
detect dirty milk. You know before you dump milk in 
the weigh-tank whether it should be rejected. One 
man can make tests so fast that incoming cans are 
not held up. Write for Free illustrated folder telling 
all about this quick, simple tester. 


HINMAN MILKING MACHINE CO., INC. 
DEPT. ST ONEIDA, NEW YORK 
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Exposition Preparations Winding Up 


Dairy Industries Supply Association Anticipates Exceptionally Large Gathering At 


Its Big October San Francisco Show—Many Attractions Scheduled 


EW YORK, September 26.—The closing 
Nr of September finds operating of- 

ficials pointing up final details of the 
October 23rd to 28th Dairy Industries Expo- 
sition which, in its setting at the Exposition 
Auditorium in San Francisco, will form the 
nucleus of the usual fall intensive dairy trade 


activities. 


Held for the first time on the western slope 
of the country, the big show will present ex- 
hibits of upwards of one hundred and sixty 
manufacturers of apparatus and supplies for 
the dairy and milk products plant and allied 
service, educational and governmental institu- 
tions and organizations. 


Within the week will occur in San 
Francisco hotels the annual conventions of the 
International Association of Milk Dealers, the 
International Association of Ice Cream Manu- 
facturers and various regional groups, while 
during the period October 21st to 30th the 
National Dairy Show will be held at Treasure 
Island in San Francisco Bay. Two weeks 
earlier the ball will start rolling with the Port- 


land, Ore., staging of the Pacific International 


same 


Dairy Products Show. 
Expect Heavy Attendance 


Latest reports from the 232 Madison Ave. 
headquarters of the Dairy Industries Supply 
Association, Inc., operating organization for 
the big Exposition, indicate that officials antici- 
pate an exceptionally large representation of 
all phases of the dairy industry and its allied 
businesses on hand for the entire period. 


The show itself together with the elaborate 
and interesting convention programs plus the 
many and varied entertainment features, and 
the excellent opportunity afforded to combine 
important business sessions and contacts with 
an enjoyable vacation trip, are combining to 
prove an irresistible lure to trade 
from Coast to Coast. 


members 


Guest Roll Mounting 


The Pioneer Ice Cream Division, in New 
York State, of the Borden Co. will have eleven 
representatives in San Francisco, and the Adohr 
Milk Farms of Los Angeles will have twenty- 
five senior and junior executives there, headed 


by Merritt H. Adamson, President. 


From Illinois, Allan D. Cunningham & Son, 
Inc., of Chicago and other cities is sending 
three principals and the Home Ice Cream & 
Ice Co. of East St. Louis, the same number. 

Mis-Western Dairy Products Co. of Salt 
Lake City will have ten representatives led by 
J. Frank Ward, General 
Manager. 


Vice-President and 


The head of another far western dairy prod- 
ucts organization—generally termed one of the 
most progressive in the country—has informed 
the sponsors of the Show, that: “We anticipate 
having our department heads acquire a knowl- 


38 


edge of new equipment and accessories avail- 
able to the industry. It is certainly a practical 
advantage to our milk plant operators to have 
an opportunity to view these latest develop- 
ments.” 


i Can- 
ada, Ltd., Toronto; Murray Hamilton, Edmon- 
City Edmonton City; W. G. 
Caruthers, Purity Dairy Products Co., Saska- 
toon; and J. R. Abraham, City Dairy Winni- 
peg, are among the numerous Canadians who 
wili be in San Francisco. 


Caulder, Dairy Corporation of 


ton Dairy, 


)ther dairy products manufacturers who will 
be seen include: 

J. J. Wiedermeier, Beechmont Dairy, Bridge- 
port, Conn. 

R. W. 


Crosse; 


Page, Dolly Madison Dairies, La- 
H. S. Russell, R. B. Russell, F. N. 
Russell, Russell Creamery Co., Superior, Wis. 

George A. Sancken, Georgia-Carolina Dairies, 
Augusta; George Moore, Moore Ice 
Cream Co., Inc., Atlanta, Ga. 


A. C. Routh, The Esmond Dairy Co., San- 
dusky; L. J. Andre, The Telling-Belle Vernon 
Co., Cleveland, Ohio. 


George 


Clarence J. Hill, Furnas Ice Cream Co., In- 
dianapolis, Ind. 


C. L. Sherman and Walter Ahlstrom, Frank- 
lin County Cooperative Creamery Association, 
Minneapolis; L. J. Marigold 
Dairies, Inc., Rochester; J. J. Hayes, Jersey 
Ice Cream Co., Minneapolis; H. L. Cammack 
and W. R. Cammack, Crescent Creamery Co., 
St. Paul; E. B. Nelson, Nelson Cream 
Co., Minn. 


Koeneman, 


Ice 
Fairmont, 


George Sanderson, Haines-Ce-Brook, Inc., 
Swampscott; C. W. Larson, 


Ice Cream Co., Boston; Charles A. 


3ushway- Whiting 
Armitage, 
United Farmers’ Co-operative Creamery Asso- 
ciation, Boston, Mass. 

Richard R. Sidwell, Sidwell Dairy Co., lowa 
City; L. J. Shima, Sugar Bowl Ice Cream 
Co., Decorah; F. T. Moore and Paul R. Moore, 


Moore Bros. Dairy, Ames and Washington, 
Iowa. 
W. H. Kemps, President, Beverly Dairies, 


Ltd., Los Angeles: C. B. Reifsteck, Secretary, 
Consolidated Dairies Association, Los Angeles; 
Harry D. Snider, Secretary, Ice Cream Coun- 


cil of Southern California, Los Angeles, Cal. 


Word has come to the Dairy Industries Sup- 
ply Association that a special train will leave 
Los Angeles on October 22, transporting ex- 
clusively dairy products executives and their 
friends and families to the Show and the con- 
ventions, and on which representatives of every 
southern California products 


principal dairy 


company will be found. 
August Kristoferson, Manager, Kristoferson’s 


Dairy, Seattle, Wash.; Prof. G. D. Turnbow, 
Golden State Co., Ltd., San Francisco; A. C. 


Kendall, General Manager, Riverview-Damas- 
cus Milk Co., Portland, Ore.; A. G. Marcus, 
President, Crown City Dairy Co., Pasadena, 
Cal.; Bert Sweeting, Medowsweet Dairy 
Products Co., Tacoma, Wash.; C. H. Mockbee, 
President, Spreckles Russell Dairy Co., Ltd., 
San Francisco; and S. C. Hookstratten, Presi- 
dent, Supreme Quality Products, Inc., Whittier, 
Cal. 

Many other dairy products manufacturers, 
from all parts of the country, are letting their 
intentions to be present be known. 


A few more among the many representative 
men who it is known will be present are: 


Claude Parcell, Farmers Creamery, Inc., 
Fredericksburg, Va. 

Pr... 3orden Co., Amarillo; 
ea Vanderpool, Dairy- 
land, Inc., San Antonio, Texas. 

Paul H. Andres and M. T. Cochran, The 
Central Dairy Products Co., Oklahoma. City ; 
Porter B. Rogers, Steffen’s Ice Cream, Okla- 
homa City, Okla. 


Loquist, The 
Friedman and H. R. 


L. A. Corning, Buttercup Ice Cream Co., 
Hamlet, N. C. 

V. F. Hovey, General Ice Cream Corp., 
Schenectady; E. J. Finneran and E. R. Scott, 


National Dairy Products Corporation; H. F. 
Judkins, Sealtest, Inc., New York City, N. Y. 
L. H. Aines, Winwood Ice Cream Co., Kan- 
sas City, Mo. 
Ralph D. 
Co., 
John D. McEwen, Steffen Ice & Ice Cream 
Co., 
F. T. McLaughlin, Sturtevant Dairy Prod- 

Co., Rock Island, Il. 
(Continued on Page 64) 


Keller, Down Riyer Ice Cream 


Wyandotte, Mich. 
Wichita, Kans. 


ucts 





SET CONVENTION DATES 
National Cooperative Milk Producers’ Fed- 
eration Sessions Nov. 15-17 


Washington, D. C.—The twenty-third annual 
convention of the National Cooperative Milk 
Producers’ Federation will be held in Chicago, 
Illinois, at the Hotel Congress, November 15, 16 
and 17, according to an announcement made 
recently by Charles W. Holman, Secretary, from 
the organization’s headquarters at 1731 Eye St. 
N.W., Washington, D. C. 


“Many problems affecting the welfare of dairy 
farmers under the present conditions of turmoil 
and uncertainty will undoubtedly be discussed 
by the delegates who will be in attendance,” said 
Mr. Holman.. “This year more attention will 
be paid to the internal problems of member 
associations than ever before and attendance at 
most of the sessions of the convention will be 
limited to the delegate body.” 


The Federation is the largest and oldest na- 
tional organization of commodity cooperative 
associations owned by farmers in the United 
States. Its fifty-nine member units represent 
approximately 350,000 dairy farm families re- 
siding in forty-one states. 

The officers of the Federation are: N. P. 
Hull, President; John Brandt, lst Vice-Presi- 
dent; W. P. Davis, 2nd Vice-President ; George 
W. Slocum, Treasurer; and Charles W. Hol- 
man, Secretary. 
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Eastern Milk Markets 


Flow Tabled Off In Most Areas—Surplus 
Volume Spotty But Usually Not Burden- 
some—Prices Irrreqular 
The fluid milk 


and cream has continued in irregular position 


merchandising situation in 


throughout leading eastern distributing points. 


Price levels in the federal-state-marketing- 
order-controlled New York shed _ rule fully 
maintained at recent advances though with a 


varying volume of excess and sales in instances 
at more or less varying levels. 


however, 


In general, operations being con- 
ducted under the voluntary market agreement 
program in the New York shed find the mar- 
ket as a whole in unusually orderly condition, 
with indications pointing to highly gratifying 
observance on the part of handlers of the vol 
untary provision. 

that milk 


somewhat 


\dvices indicate eastern produc- 
tion is coming up here and there, 


though in general the volume of the flow ap 
pears to be at about recent levels. Indications 
of consumptive use hold on a satisfactory to 
encouraging scale according to general reports, 
even in the fact of recent widespread upturns 
at retail. Available supplies of excess eastern 


milk production have lately been moving to 


the freezers in the form of frozen cream and 


milks. The 


short and firm position in evaporated and dry 


going into concentrated 


recent 


milk is intensifying immediate production in 


terest in those products. 


New York Area Cream Values 
New York 
proved fresh cream on the spot has 
$20.00@20.75 per 40-quart 


probably around $20.00@20.50. 


Reported business in City ap- 


ranged 
can, a good deal 
Goods for vari- 
available at 


us manufacturing purposes are 


lower levels as provided under the marketing 


order terms. Spot sales of approved frozen 
cream have lately ranged $16.00@18.00 per 


40-quart can on a good deal of business. 
Newark 


selling at 


approved cream has been reported 
wholesale at all prices from $13.50 
@16.00 per 40-quart can .with some outlets up 
to $17.00@18.00 

Surplus western and eastern cream moving 
at permitted eastern distributing points has been 
$13.00@ 
15.00 as to quantity, quality and section. 


reported selling in a full range of 


Philadelphia Still Irregular 
Receipts Rail & Truck 


——40-Qt. Canea—— 
Milk Cream Cond 
Wk. ending Sept. 16, 1939 159,575 4,905 2,969 
Wk. ending Sept. 9, 1939 159,172 4,950 3,481 
Wk. ending Sept. 16, 1938 149,167 3.709 2,298 
Since January 1 5,652,596 196,379 105,151 


Same time iast year 5,309,258 181,577 101,339 

In the Philadelphia territory fluid cream has 
ruled about steady with prices ranging widely 
and demand of irregular volume on the whole, 
surplus available. The 


market wholesale busi- 


with quite a bit of 


week’s reported open 
ness in Pennsylvania approved fresh cream has 
ranged $12.00@15.00 per 40-quart can. 
Boston Closing Steadier 
Receipts Rail & Truck 








— 40-Qt. Cans - 
Milk Cream Cond 
Wk. ending Sept. 16, 1939 107,573 9,679 1,227 
Wk. ending Sept. 9, 1939 105,759 11,265 1,271 
Wk. ending Sept. 16, 1938 109,459 8,760 1,018 





4,170 ; 404,013 60,147 
4,034,200 417,444 62,540 





Since January 1 
Same time last year 


40 


Fluid cream opened easy to barely steady in 


the Boston marketing area but closed firmer 


Spot sales of whole- 
ranged $13.50@14.00 per 40- 
most 


under a better clearance. 


sale lots have 


quart can according to small 


lots up to $14.50@15.00, with some 


reports, 
goods here 
and there said to be available lower. Toward 
the wind-up most owners of western surplus 


were asking 14@15c over Chicago 92 score 
butter for prompt shipments 
> — 





CONCENTRATED MILK MARKET 
Evaporated Case Goods Up 20c—Entire 
Position Rules Very Firm 
Decided firmness still marks the situation in 
leading lines of concentrated milks. Favorable 
statistics and more optimistic views as to future 
demand potentials under the war situation are 


the chief factors in the existing strength. 


Evaporated case goods of the nationally ad- 


vertised brands was moved up 20c per case 
effective with Monday morning of this week 
to a $3.10 rate for carlots in this district. Most 


of the miscellaneous packers have lately been 
reluctant to offer goods at definite figures, and 


the actual spot value of the unadvertised brands 


is at the moment more or less nominal though 
the 20c rise is being fully reflected. A level 
of $2.95 for cars now covers the current situa- 
tion on spot business. 

Sweetened skimmed condensed in bulk 
ranges 534@6c generally on a carlot basis, 
and sweetened whole condensed around 834 
Mc. 

Dry skimmilk decidedly firm with an ex- 
tremely confident holding of goods and _ the 
advertised and unadvertised advertised brands 
of human consumption product generally held 
at practically the same figures \ctual spot 
levels are difficult to define List prices for 
carlots of both spray and hot roller process 
here show a 9c inside figure on current busi 
ness, with very sparing open market offerings 
Cars of hot roller process animal feed goods 
would be difficult to find below &8'4@8%c, 
some asking more. 

Case Goods—(Prices f.0.b. New York City. Usual 








trade trems 2 per cent discount 10 days, or net 
30 days). Sweetened condensed whole milk, 14 oz. 
tins, 48 to case, U. S. Standard, advertised brands, 

$5.00; 24 to case, —@$2.50; other brands, 48 to 
case, —@$4.50; 24 to case, —@$2 Evaporated 
whole milk, 14% ounce tins, 48 advertised 
orands, —@$3.10; other brands $2.95; 6 oz 
tins, 96 to case, advertised brands as 10; other 
brands, @$2.95; 6 oz. tins 48 to case, adver 
tised brands, —@$1.55; other brands @$1.42%: 
8 lb. tins, 6 to case 1 rtised brands, —@$3.10; 
other brands, @ $2.95 


Bulk Goods—(Prices f.0.b. New York City. Known 
marks net; on other brands usual trade terms, 1 per 
cent discount 10 days or net 30 days.) In barrels, 
700 Ibs. gross weight, sweetened skimmed condensed 
milk, 23 per cent or more total milk solids, smal! 
lots, per lb., 6%@7c; general offerings, car lots, 
per lb 5% @6c: sweetened whole condensed milk 
small lots. per lb., 9%@10c; general offerings, car 
lots, per lb., 8% @% 
Bulk Goods—tIn Unsweetened plain 
condensed skimmilk, f.o.b. N. Y. State factory, per 
can $—@ unsweetened plain whole milk con- 
f.o.b. N. Y. State factory, 10 per cent but- 
per can, $6.38%. 


40-quart cans: 


densed 
terfat, 

Dry Skimmilk—(Prices_ f.o.b New York City. 
Goods for human consumption usually subject to 6 
per cent discount to jobbers 10 days or net 30 days; 
goods for animal feed usual terms net cash.) In bar- 
rels; advertised brands, highly soluble in cold water, 


small lots, 9% @10c; carlots, 9@—c; other brands, 
highly soluble in cold water small lots, 9@10c; 
carlots, —@9c; hot roller process, known brands, 
human consumption, bbls., small lots, 9@10c; car- 
lots, bbls., -@9%c; other brands, human consump- 
tion, bblis., small lots, 9@10c; carlots @ 9c; 
animal feed, small lots, bags or bbls., 8% @9%c; 

Dry Whole Milk—(Prices f.o.b. New York City.) 
In barrels advertised brands, small lots, 194%@ 
20c; carlots, 19@—c; other brands, small lots, 
18% @19c; carlots, 17% @18c; hot roller process, small 
lots, 19@20c; carlots, 18@19c. 
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WRAP BUTTER IN 
Avenex Parchment 


FOR PRODUCT AND 
PROFIT PROTECTION 


Oxidation, the chief cause of surface 
tallowy and oxidized off-flavors, can 
be materially delayed by wrapping 
butter in AVENEX Parchment, thus 
helping to preserve the original fresh 
flavor and high score. By protecting 
your product, AVENEX Parchment 
reduces waste and protects your profits. 


Specify AVENEX Parchment on ‘ 
your mext order from your regular 
supplier. Or write now for free sample 
sheets to:— 


THE QUAKER OATS COMPANY 
17 Battery Place New York City 


AVENEX PARCHMENT 















(Distributors of 


MILK PRODUCTS 


156 FRANKLIN ST. NEW YORE 





AMERICAN MILK Review § °° 


X'JM 


wee 





liN 


nt 
iD 
aN 


rface 
can 
ping 
thus 
fresh 
cting 
ment 
ofits. 


t on 
gular 
mple 


ANY 
City 


NT 


ag 
ks 
YORE 





REVIEW 


Chicago Milk Control On 


Federal Order Established The First of 
September—Higher Paying Prices Are 
Followed By Retail Rises 


Chicago, I11.—The first of the current month 
saw the establishment by Secretary of Agricul- 


ture Henry A. Wallace of an order setting up 


federal control of the sale of milk in the market- 
ing area of this city. In addition to Chicago, 
the district embraces the Illinois cities of Evans- 
Keilworth, Wilmette Win- 


ton, Glencoe, 


neta. 


and 


Approximately 15,700 dairy farmers in Ifli- 
nois, Wisconsin, Indiana and Michigan supply- 
ing a daily average of roughly 5,000,000 Ibs. 
of milk to this district affected by the 


order, which sets up minimum prices which 


are 


distributors and handlers must pay to producers. 


) The regulatory features are similar in purpose 


to federal milk marketing agreements in effect 
in many other distribution centers. 

The Secretary’s action was the result of an 
August milk 
shed producers approved the program by a sub- 
stantial majority. 


referendum in which Chicago 


Retail Levels Forced Higher 
Following the advance in paying rates under 


which effective September 
Ist, retail and wholesale milk prices had to be 


the order, became 
moved up in the Chicago district the end of the 
first week in September. Leading distributors 


at that time advanced the home delivered rat 
to 12c per quart and the store price to 10c. 
Milk of many of the independent distributors 
at the same time was advanced on store business 


to around 9'%c per quart plus Ic bottle deposit. 


Public 


dealers, including the Borden-Wieland division 


statements by officials of the larger 
of The Borden Co. and the Bowman Dairy Co., 
explained the necessity for the retail price ad 
vances—the first, it is said, since 1937—as being 


made necessary by the higher paying rates to 
producers promulgated under federal marketing 
order, by materially higher operating costs in 
recent years, and by operating losses in their 
local milk distribution business since 1933. 
—————2—-—__ 


CHERRY-BURRELL “GOES WESTERN” 


Replete with photographs, personality and 
extra color the latest issue of the Cherry 
Burrell Circle makes a striking impression on 


its readers. The general theme of the August 


September number is devoted almost entirely to 
interests. 


western dairy Numerous pictures ot 


with the 
, 


snown., 


officials identified dairy 


Several 


industry in 


western states are feature ar 


ticles describe successful dairy products ente1 
prises. This house-organ also advertises certain 
Cherry-Burrell equipment in addition to pub- 
licizing the Dairy Industries Exposition to be 


held in San Francisco in October. 





“THE MILK MAID” 


A striking piece of promotonal material has 
been received from the office of the Dairy In- 


dustries Supply Association. In addition t 
being unusual it strikes a new note to boost 
attendance for the Dairy Industries Exposition, 
to be held in San Francisco the week of Octo 


ber 23rd. 

The mailing piece is a reproduction of sheet 
music entitled “The Milk Maid”, 
1836. 


cover is devoted to publicizing the 


published 1830- 
An insert and space on the outside back 


issociation 


and exposition. 





Attractive Boosters For the Use 





Catharine, Frances and Marguerite Kirchner, 


eighteen-year-old 


of Milk 


as 


triplets of Floral Park, L. I., 


who served as members of the selected corps of attendants during the summer at the Milk Bar 


which is a part of the Borden Exhibit at the New York World’s Fair. 
at William Smith College, at Geneva, N. Y. 
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The girls are sophomores 
















OKC ANDING 
UIERVICE.... 


STORE YOUR 


EGGS 
POWDERED MILK 
CASEIN and OTHER 
DAIRY PRODUCTS 


with 


" NATIONAL 


Cold Storage Co. : 


Warehouses: 
JERSEY CITY 
(on tracks of Erie R. R.) 


BROOKLYN 
Direct Reil Connection 
with all railroads 


* 
General Offices 


19 Hudson St. 
NEW YORK 


Telephone 
Walker 5-6745 
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FORMING ‘Tto” WEIGHT 






















‘ ra tae say, 

The lowest cost method of changing bulk butter into | CLL, 

pounds, halves, or quarter pound sizes, or a large ee | al 
‘ So poe 





variety of shapes and weights. 


























DOERING Butter Print Machinery is made to 
adequately meet any butter distribution re- 
quirement, from a plant producing twenty tons 
per day down to the local distributor with an 
output of 1000 pounds or more. 


With the Doering Patented Method of forming 
prints of uniform density and moisture con- 
tent, the production of Butter Prints of non- 
variable weight, regardless of the size or shape, 
is assured. The maximum moisture may be 
retained—a feature very necessary to the prof- 
itable production of print butter. 


Doering equipped plants in all parts of America 
are active proofs that there really is PROFIT 


IN BUTTER PRINTS. 








C. DOERING & SON, INC) At 


1379 W. LAKE ST. CHICAGO} 15 | 


t 


Write for latest catalog or any special information | 
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T, WRAPPING “xie) CARTONING 


The lowest cost method of packaging butter in 
quarters, halves, one pound units, Holland type rolls, 


or any desired type or size of print. 








The AUTOMAT Machine 
shown at right WRAPS and 
CARTONS a surprising quan- 
tity of butter in print form. It 
is a money maker from the start 
for plants distributing eight tons 
or more of print butter per day. 
Has Double Slab Feed and 
Rotary Print Cut-off Conveyor. 





















nade to 
ion re 
ity tons , e 
with an a! 
The machine illustrated is exceedingly flex- 
ible, wrapping auarters (single or double), 
: halves, or ome pound solids, enclosing them 
—" The AUTOMAT line of packaging machines have in standard cartons. 
. one ‘ ° e 
roved their dependabilit 
re con- P a J P y and economical operating PARCHMENT PERFORATOR 
£ costs in plants in all parts of America. As compared used in conjunction with any AUTO- 
oF non- A ‘ ‘ . MAT combination Wrapping and Car 
: shape, with hand wrapping and cartoning, amazing profits toring Machine, or any Wrapping 
a have been realized on the investment. Machine. . 
may 
he prof- 
The public today is skeptical of the handling of food 
—P products by hand methods. Pure food inspectors are 
me te ; s ' : 
ROFIT very diligent in their regulation. Twenty-one sizes and 


styles of Automat Packaging Machines are available 
to handle a great variety of products and sizes of 
packages. 


INC! AUTOMAT PACKAGING MACHINE WORKS 


HICAGO! 15 BROADWAY TOLEDO, OHIO 
: Division of 
‘mation 


C. DOERING & SON, INC., CHICAGO 


Our catalog will give you details of the 
packaging machines especially suited to your needs 
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Selecting Equipment for 
The Market Milk Plant 


An Interesting and Informative Consideration of the Many Important Points 


To Be Considered in Choosing Proper Processing Apparatus 


XTREME should be exercised in 
selecting equipment for market milk plants 


because equipment affects so greatly such 


care 


essentials as quality of the final product, proces- 
sing costs, maintenance costs, plant operation, 
plant capacity and is expensive. Many dollars 
have been wasted because equipment was im- 
properly selected, through loss of trade due to 
poor quality products, excessive operation costs, 
costly maintenance, short life of euipment and 
because equipment had to be junked before full 
use had been obtained from it. 


Enlightened judgment is important in the 
selection of milk plant equipment. A full knowl- 
edge of products to be handled and their various 
reactions to treatment; a comprehensive under- 
standing of engineering principles concerned, 
available equipment and official requirements; a 
sensing of the trend of public demand and up- 
to-date information on the direction being fol- 
lowed in methods and equipment 
design are all imperative if equipment is to be 
wisely selected. 


processing 


The answer must be found to such questions 
as the following: How 
to expend for equipment? 
life of the equipment? 


much is it advisable 

What should be the 
What equipment will 
efficiently take care of present needs and still 
perform efficiently when volume increases? Will 
the equipment be flexible so that it can be used 
for other than its original purpose if necessary? 
What equipment can be which will 
permit alignment during its life with changed 
conditions, operation methods and requirements ? 


selected 


Frequently limitations exist in the matter of 
available plant space and layout which must 
be taken into account when selecting equipment. 
In such cases equipment must be selected which 
will not only do what is necessary but which 
will also be adaptable to the space and layout 
at hand. Sometimes equipment cannot be selected 
to fit available space and layout. In such in- 
stances the one selecting the equipment must 
be able to determine if plant changes or addi- 
tions are necessary and what they shall be. 
Some plants are not adaptable and cannot be 
made adaptable for the necessary equipment, and 
the one selecting equipment must be able to de- 
termine this. Under ideal conditions plant space 
and layout exactly accord with equipment and 
operating needs. 


Careful Planning Essential 


Before the required plant space and plant lay- 
out can be planned and the needed equipment 
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determined it is necessary to find out just what 
products and quantities of products must be 
handled, how they are to be treated and, insofar 
as possible, what future requirements will be. 
In this connection it is, where feasible, wise to 
provide facilities adequate to care for present 
needs plus a reasonable leeway, so arranging 
that future increases in volume can readily be 
provided for rather than to build a greatly over- 
size plant and install greatly oversize equipment. 


Once the quantities of products to be handled 
are determined the next step is to learn in 
what period of time they must be handled, the 
order in which they are to be handled and what 
products are to be handled at the same time. 
The schedule of handling should be worked out 
before or while equipment is being decided upon. 
Otherwise, in all probability, the schedule of 
handling will have to accommodate itself to the 
equipment selected. 


At the very beginning it is essential to learn 
just what the official requirements are which 
cover equipment and its installation. In most 
cases local and state health departments have 
definite equipment and equipment installation re- 
quirements and many municipalities have certain 
rulings about smoke, sewage disposal, wiring 
and such items. Obviously it is important to 
select equipment which can be legally installed. 
It is a good plan to secure official approval of 
equipment decided upon before purchasing it. 


Any time consumed in finding out the mini- 
mum amount of equipment which will satis- 
factorily do what is needed will be well spent. 
The less the amount of equipment through which 
milk and its products pass the better. There 
should be positive justification for each piece 
of equipment purchased. Unnecessary equip- 
ment not only may adversely affect the quality 
of products but it also involves extra investment, 
space, maintenance and cleaning. 

Flexibility warrants consideration. Ordinar- 
ily, greater flexibility obtains where the “bat- 
tery” system is employed than where the 
unit” system is utilized. 


“single 
Equipment must have 
capacity sufficient to handle satisfactorily a peak 
load, but it should be flexible enough so that 
efficiency is possible at the lowest load which 
it will be called upon to handle. Moreover, a 
properly flexible system permits proper main- 
tenance without inconvenient and expensive shut- 
downs of the whole operation. Also a truly 
flexible system permits providing for increased 


volume without mutilation of operation or sacri- 
fice of efficiency or increase of unit costs. 


Because milk plant equipment must be deli- 
cately integratad it should be so selected that 
the danger of a shutdown during operation is 
at a minimum. Resort to the battery system 
and to duplication of pieces of key equipment 
which may fail to perform at times virtually 
obviates the danger of enforced shutdowns. 


Once the broader equipment needs have been 
carefully determined the matter of important 
details should be thoughtfully considered. These 
details generally influence the brand of equip- 
ment selected. In this connection the aim should 
be to select. the various pieces of equipment 
which are best adapted for the confronting con- 
ditions and which will, under these conditions, 
perform most satisfactorily. In this phase of 
equipment selection a knowledge of the pieces 
of equipment available and of the comparative 
advantages and the pieces 
designed to do the same work is indispensable. 


disadvantages of 


Factors Bearing On Acceptability 


In deciding what equipment to purchase it is 
vitally important to bear in mind that the equip- 
ment finally selected must turn out products 
which will be acceptable to the consumer. The 
aim should be to discover and purchase the 
equipment which a careful study and analysis 
indicate will turn out the most acceptable prod- 
ucts possible. It is easy to be penny wise and 
The equipment 
should receive secondary consideration, and the 


pound foolish here. price of 


matter of performance first consideration. 
In the matter of acceptability 
a very great part. 


rapid heating without scorching, holding at the 
prescribed temperature for a period as close to 


flavor plays | 
Equipment should permit 


that established as possible and rapid cooling | 


to a satisfactory low temperature without freez- 
ing of the product. Milk should not come intdé 
contact with metals which will adversely affect 
flavor either from being absorbed or because of 
de- 
tails must be such that contamination from oil, 
grease, drip and other undesirable flavor affect- 


galvanic action. Equipment construction 


substances 


ing will not ensue. Homogeneity 
of product should be assured insofar as possible 
because variations in butterfat content result 


in differences in flavor. 
cream plugs, particles of burned product and 
lumps are unappealing to consumers. 


AMERICAN MILK REVIEW 


XJM 


ERR RR a Ree 


Also such defects as | 











butt 
and 
milk 
Sc lec 
whi 
mun 
sucl 
tem| 
heat 
of f 
bott 

V 
affe 
in tl 
sum 
tern 
witl 
tent 
cess 


angi 
cool 


acce 
blati 
mill 
ing 
vel 
a b 
laye 
butt 
seas 
mill 
trol 

N 
ticu! 
and 
soil 
sive 
ape 


tal 


i] 
' 
' 


ve deli- 
ed that 
ation is 
system 
1ipment 
irtually 
ms. 


ve been 
portant 

These 

equip- 
1 should 
uipment 
ng con- 
iditions, 
hase of 
e pieces 
parative 

pieces 


yensable. 


lity 

ase it is 
ie equip- 
products 
er. The 
the 


analysis 


1ase 


le prod- 
wise and 
juipment 
and the 


mn. 


or plays 
1 permit 
ig at the 
close to 
| cooling 
ut freez- 
‘ome int 
ely affect 
ecause of 
tion de- | 
from oil, J 
or affect- 
nogeneity 
S possible 
nt result 
lefects as 
i 


an 
and 


duct 


REVIEW 


XJM 











tion. 


FLOMORE Sanitary 


Rotary Pumps 


Here's the pump that makes possible the lowest gallonage cost of oper- 

ation known to the bottling world. With Flomore you get 30% more 

gallonage with less power— made possible with the simplest construc- 

No springs or valves, no gears. 

Flomore Nickel Silver pumps have solved pumping problems 
in many plants. 


Complete line Nickel Alloy fittings. 


WAUKESHA SPECIALTY COMPANY 


WAUKESHA, WISCONSIN 


Self-priming. Easy to clean. 


Write for information and price list. 








In many markets the depth of cream layer 
in bottled milk directly affects its acceptability. 
The consumer cannot see the [ 


butterfat 


percentage ol 


but he can see the volume of cream 
and very frequently judges the quality of th 
the latter. Henc« 


selecting equipment to decide 


milk by it behooves the one 
upon equipment 
which will turn out bottled milk with the maxi- 
mum cream layer possible. In this connection 


such items as agitation, filtering or clarifying, 
temperature of the heating medium, rapidity of 
heating, length of the holding period, amount 
of friction, cooling and the temperature of the 


bottles when filled are vitally important. 


Viscosity, sometimes called “heft” or “body,” 
affects acceptability. This is particularlly tru 


The 


“creamy” but- 


in the case of buttermilk and cream. con- 
sumer ordinarily prefers smooth, 
termilk and is very likely to conclude that cream 
with a low viscosity is of low butterfat con- 
tent. Such 
heating of the 
affect except that 
temperature treatment of buttermilk favor- 


things as excessive agitation, ex- 


cessive product and improper 


cooling adversely viscosity 
high 

ably affects viscosity. 

A product with a good color is generally more 
color. A 


blanched cream layer or a “blue” skim layer in 


acceptable than one with a poor 


milk often is criticized. Such things as a heat- 
ing medium with an excessive temperature and 
werholding seem to be generally responsible for 


a blanched cream layer while a “blue” skim 
layer sometimes results from too much of the 
butterfat rising up into the cream layer at 


seasons when the amount of pigment in the skim- 
milk is low. Equipment with flexibility of con- 
is helpful here. 
Needless to 
ticularly conscious of the cleanliness of product 
the 


say the consumer is today par- 


d package. Sediment in product and 


soiled, dirty and unattractive packages are offen- 


sive. Efficient filters or clarifiers of sufficient 
ipacity guard against sediment and proper con 
er cleaning equipment help to keep packages 


attractive. 
Safeness of Product Vital 
While it is not a visible quality, safeness of 
duct, so far as the consumer is concerned, 
paramount importance. In this instance 


is vital that equipment be of sanitary design 


possible of correct operation. Safeness of 
oduct is almost taken for granted today, yet 
1e consumer lose confidence and the 


NICE le t tl 


mage is virtually irreparabl 


imag 
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Safeness of product is bound up with sarita 
tion, which is greatly influenced by the natur« 
effort to attain the 
ultimate in sanitation simplicity should be inten 


of the equipment. In the 


sively sought. The less equipment with which 


milk comes into contact, so long as the milk 


is properly treated, the better. To be sanitary 
equipment should be simple in construction, with 
smooth unbroken surfaces, with no sharp corn 
ers, of adaptable metal, easily cleaned and ster 
ilized and so designed as to protect the product 


from contamination. Sensitive, accurate and 


reliable time and thermostatic controls as well 
as accurate temperature indicating and record 
ing instruments are most helpful and well nigh 


indispensable in securing a safe product 


\dequate insulation, where necessary, is es 
sential. Metals 


into contact should be non-toxic. 


with which the product comes 

The product, 
while being heated and cooled, should not be 
subjected for a longer time than imperative to 
bacterial growth. 


temperatures favorable to 


Where regeneration is employed the pressure 
of the pasteurized product should preferably be 
always greater than that of the opposing med- 
ium. Means to insure foam being subjected to a 
bacteria killing temperature should be provided. 
Precision enters the picture because lack of it 
means lack of control and inaccuracy. Treating 
of milk today is a very precise matter and only 
precision equipment should be selected. 


Finally to insure putting out a safe product 
it is necessary to install equipment which will 
permit examination and control tests, i.e., labora- 
tory equipment. It should be possible to run the 
phosphatase test and tests for butterfat content, 
total solids, bacterial content and acidity con- 
tent as well as tests for chlorine strength, caus- 
No should 


be omitted where safeness of product is involved. 


ticity, etc. necessary equipment 


Costs, Appearance and Future Needs 
Processing costs are admittedly important. 
Chey price at which the 


can be profitably sold. 


influence the product 


Hence in selecting equip- 
warranted consideration. 


ment they must receive 


Some equipment requires more labor for opera- 


tion than other equipment. Some equipment 
quires more maintenance than other equip- 
ment. Power, steam and refrigeration demands 
re greater in the case of some equipment than 
in the case of other equipment. Depreciation 


different kinds 


necessary durability is expensive at 


varies with 


Un- 


d often re- 


of equipment. 


sults in heavy obsolescence: charges. 


Sturdy 
rather than frail equipment should be purchased, 
but 


whatever should 


be that which will not only perform satisfactor- 


equipment is selected it 


ily but as economically as possible. 


Since appearance of equipment has 


a psycho- 
logical effect, to say nothing about its effect 
from an advertising standpoint, it should be 
given due attention. Attractiveness adds little 


to the cost of equipment and is well worth what 
it costs. The pride which arises from attrac- 
tive equipment reacts favorably upon owner and 
operator. 


Comparing available equipment takes time and 
study, but Where 
possible it is advisable to learn the record of 


is decidedly worth while. 
the pieces of equipment under consideration and 
The 


sibility, reliability, progressiveness and service 


to actually see them in operation. respon- 
facilities of the manufacturer mean a great deal. 
The structural nature and special features of 
equipment are important. Finally, if 
of equipment are essentially equal, the 


two pieces 
one which 
is the better buy commends itself. » 

Insofar as possible, when selecting 
the demands of the future should be 
cated. 


equipment, 
prognosti- 
The trend of design and construction 
ordinarily is evident and can fairly accurately 
be judged. Changes of practice often lead to 
nstruction and should be watched 
and foreseen insofar as possible. Undoubtedly 
the future will bring forth equipment of greater 
precision with many refinements. 


changes in c 


Efforts are continually being made to build 
equipment which will perform more efficiently 
and more economically. Absolute protection of 
the product from contamination during treat- 
ment is being striven for. insure 
that no improperly treated product will “get 
through” 


Devices to 


are coming into use, and equipment 


is being designed so that the possibility of the 


smallest amount of raw or improperly pasteur- 


ized product mixing with the pasteurized prod- 


uct will be eliminated. 


Equipment for homogenizing milk is being re- 


fined. High temperature short time pasteur- 


izing equipment is being further developed. Air 
conditioning equipment is being adapted to dairy 


Change 
of the day and of the future. 


and improvement is the order 


needs. 





—= + 
Middlesboro, Ky.—Cumberland Dairy Prod- 
ucts Co. has been formed with capital of $7,500 


and others 


by W. M. Cook 
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Cream Plug 
Question :— 

“We are having some trouble with our cream 
plugging. .Can you suggest how this may be 
overcome? We separate our milk at 90 de- 
grees, pasteurize at 145 degrees, it back 
to 120 degrees, run it over the board at 45 de- 
grees, and then keep it in ice water at a tem- 


cool 


perature of about 40 degrees—B. & C., Inc., 
by R. H. C., Scotia, N. Y.” 
Answer :— 

Cream plug, so far as we know, is usually 


either the cream 
has been allowed to become warm somewhere 
along the line of handling or storing, thus per- 
mitting the heavy accumulation of fat at the 
top; or the milk or cream in the handling or 
processing has become churned. 


caused by one of two things 


From the standpoint of cream 


plug, I do not see that the processing tempera- 


preventing 


tures which you use can cause any trouble un- 
less the temperature increases after the cream 
is taken from the ice tank. You did not men- 
tion whether the plug is noticed in the bulk 
cream in cans or in the bottles. Is there any- 
where that you can think of where the cream 
may become warm and thus cause a plug for- 
mation? Of course, the longer the cream is 
held, the more difficulty one will have with 
plug formation. 

So far as churning is concerned, there 
several possibilities. 


are 
Is there any chance that 
the milk churns while it is being held warm 
for separation? Is the warm separated cream 
allowed to fall to the bottom of the pasteurizer 
so that foam is developed? Foam is filled with 
small butter globules, and that 
foaming is a good way to detect possible opera- 
tions which might 


for reason 
cause churning and subse- 
quent cream plug. 


Is the cream in the pasteurizer agitated to 
any great extent before the for 
teurizing is started? If there is not very 
vat the 
even though the agitation may be 


heating pas- 
much 
started, 


there 


cream in a and agitation is 
slow, 
is a possibility of sufficient churning to cause 
plug. This that if the 
pasteurizer does not contain enough cream dur- 


ing pasteurization, 


a cream also means 
there may be churning be- 
fore the temperature gets up to over 100 deg. 
F. Since you say that you only cool to 120 deg. 
the 
surface cooler, 


the 
I do not believe that agitation 


in vat before putting the cream over 
is too much of a factor at this temperature. 


There 


may 


may be several ways by which 


the 


one 


locate processing which causes the 


46 





$c u 6 $ & 6 


: Department 


B Y 
of Dairy 





churning, but probably one of the 
is to observe milk or cream after it has been 
allowed to remain unagitated for a short time. 
If the product has been churned, the little 
granules of butter will come to the top, and, 
when this is warmed to a temperature of 120 
to 150 deg. F., these butter granules will melt 
and one will see floating on top the drops of 
fat. When such observations are made, one 
can be sure that the product has been churned. 
When such butter granules or droplets of fat 
are cooled and allowed to remain undisturbed, 
there will be a cream plug formed in either the 
milk or cream. 


easier ways 


I hope I have given you sufficient informa- 
tion that you may locate your trouble, but, if 
not, please do not hesitate to write us again. 


Composition of Milk From Major Dairy 


Breeds 
Question :— 
“We are preparing an advertising pamphlet 
on the source and food value of our milk. We 


realize that Guernsey milk has no equal for 
taste, color or food value, but would also like 
to sell a less costly bottle of milk. We thought 
that a combination of Guernsey and some other 


kind of milk would be ideal. 


“Is it true that Ayrshire milk is ideal baby 
milk due to its smaller fat globules? We would 
of Holstein, 
Ayrshire and Jersey milk as to food 


greatly appreciate a comparison 
Guernsey, 


value and other differences—W. S., Blasdell, 
Ky.” 
Answer :— 

Your recent letter to the New York State 


College of 
food 
cows, 


Agriculture at Ithaca, regarding the 
of milk of 
has been received. 


value from various breeds 


In past years it was true that many 
including those in the 


people, 
be- 
lieved that Jersey and Guernsey milk was not 
suited for infants the fat 


globules. In recent years we have learned more 


medical profession, 


because of larger 
so I think it is 
a somewhat debatable question at the 


about the curd tension of milk, 
present 
time whether the size of the fat globules or the 
toughness of the curd as it sets up in the stom- 
ach is responsible for the longer time required 
for high fat milk to digest. 


It is that milk has a rather 
large percentage of small fat globules as com- 
pared to milk from some of the other breeds. 
Some figures to that the Ayr- 
as a whole, produces milk that has 


a comparatively soft curd. 


true Ayrshire 


seem indicate 
shire breed, 


It is generally true 


Industry, Cornell 


ri nat 








i ge 


lh. 
\4 i, 


all 


— 


that the softer the curd the more readily the 
milk will be digested. Commonly speaking, 


soft curd milk is easier to digest than hard 
curd milk. The 
tion has made 


Asst \Cia- 
stressing the 
baby milk. They 
no doubt have some grounds for this claim. 


Ayrshire Breeders’ 


quite a point of 


value of Ayrshire milk as a 


When one is thinking of milk merely from 
the food value standpoint, the amount of solids- 
not-fat and fat in a quart of milk much be con- 
sidered. It is the number of calories which are 
contained in milk from the various breeds that 
shows whether not 


food value than another. 


or one milk is higher in 
table 
calories 
As 


is supposed 


The following 
will give you the average number of 
per 
you probably know, 


fat contents. 
Ayrshire milk 
to average approximately four per cent fat. 


quart of milk of various 


AVERAGE VALUE PER QUART OF MILK OF 
DIFFERENT COMPOSITIONS 
Per cent of 
solids-not-fat 


Per cent 
of fat 


A 


‘alories 





—— 


3.0 " 8.3 605 

3.5 8.5 660 

4.0 BF 710 

4.5 8.9 765 

5.0 9.1 820 

5.5 9.3 870 

6.0 9.5 925 

It is my belief, as well as that of others, that 
if there are any real differences among the | 
milks from the various breeds of dairy cows, 
they are more from the appearance or sales 
angle than from actual differences that have | 
ever been reported as the results of carefully 
done experiments. I firmly believe that if you 
are more enthusiastic about milk from one 


breed than from another, I would suggest that 


you sell the milk from those breeds in which 


you are most interested. 


In your letter you say you realize that Guern- 


sey milk has no equal so far as taste, color, 


and food value are concerned, but the first two 


you will admit are advantages from a_ sales 
point of view, while the above table will show 
you that Guernsey milk not so high in food 
value as Jersey milk, provided the milks are 
averages for the breeds. So far as vitamins 
are concerned, the color in Guernsey milk 1s 
not necessarily associated with any superior 
vitamin content. It is true that the yellow 
color in milk indicates the presence of carotin 


which changes to vitamin 
Hol 


ZO vd ad 


\ in the human body, 


but whiter milk from steins and Ayrshires 


vitamin A 
these 


may be just source of 


as 


which is present such in milk from 


as 
two breeds. 

Yellow appearing milk is sure to be 
source of vitamin A. 


a good 


A consumer cannot know, 


(Continued on Page 56) 
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Around the Dairy Plant 


By W. F. SCHAPHORST, M. E. 


45 Academy Street Newark, N. J. 











How To Align Pulleys 


r FEREWITH is a sketch showing a method of aligning pulleys 
ict is commonly used and which I have labeled “wrong.” A 

long 
manner shown. 





7 


slender pole or board is used as 


a straightedge in the 
The method is all right provided the straightedge is 
really straight, but nine times out of ten these straightedges are not 
straight. They may have every appearance of being straight, and yet 
they are crooked. Sometimes 

] they are straight when ly- 
ing on the floor, but when 

Bo lifted and supported at one 

/-——. A — P———. end they deflect more or less 
and 
and 





may become inaccurate 


c 
m 


undependable. There- 
fore, don’t use a long slend- 
er pole, stick, or board as a 
straightedge 
pulleys. 

A method that 
true alignment is illustrated 
at the right and is labeled 
“Right.” Use a cord instead 
of a straightedge. 





for aligning 


assures 


STRAIGHT- 
EDGE 


CORD : 
I prefer 
a cord because cords are 


readily carried around in 
one’s pocket and are avail- 
able almost anywhere on a 
moment’s notice. Then when 


pulled taut a cord is always 


perfectly straight with re- 


spect to a vertical plane. A 
cord does not warp. 





For example, if we have 
shafts, A 
wish to 


and 
the 
1 pulleys on them, tie the cord 
to shaft A as at C, hitch it 
around the pulley so that the 

| cord 
WRONG RIGHT points D and E almost dia- 
metrically When 
the cord is an accurate gauge for locating the pulley 


two parallel 





B, and align 














makes contact at two 
opposite. 
“just touching” E 
on shaft B. As indicated here the pulley on shaft B will have to be 
moved toward the left to secure proper alignment. 


Oe 


The pulleys marked “wrong” have every appearance of being in 
| perfect alignment, do they not? But they are not in line. The “straight- 
edge” is not straight. Check it up and you will find that the straight 
edge is crooked. 

Another method employed in installing machinery that is entirely 
too common is to simply ‘ 


————————— 


‘sight across” from pulley to pulley, place the 
machine at approximately the desired spot, and then shift the machine 
by the cut aud try method until the belt stays on the pulleys. 

The fact that a belt stays on pulleys isn’t proof that the pulleys 
are accurately aligned. A tight belt on crowned pulleys will offset con 
siderable misalignment, the belt will “stay on” and the drive will “look” 
all right. It is better practice first to align the pulleys accurately. Then 
the belt needn’t be operated so tight. The belt will pull 
operate more efficiently, and will last longer. 


more, will 


A thing to watch out for in the aligning of pulleys is “pulley 
wabble.” It is obvious that if the pulley on shaft A is not on “square,” 
the cord may not be exactly at right angles with the shaft. Therefore 
it is always advisable to rotate the pulley and try the cord in several 
Positions. If the pulley wabbles the cord will indicate various locations 
for the pulley on shaft B. 
correct position on shaft B. 


In that event the “mean” position is the 
That is, locate the pulley at the mid-point 
between the two extremes. 





September, 1939 


XJM 





The Only 
PORTABLE LIQUID GAUGE 


1. This gauge, quickly and simply 




































installed for all horizontal or 
vertical tanks of any capacity, 
indicates WITH PRECISION 


the capacity in the tank at any 
time—whether filling or with 
drawing. Quick reading of the 
gauge indicates immediately the 
exact gallonage in the tank. 

* 


2. Gauge is installed with standard 
sanitary connections to standard 
outlet of glass-lined, stainless’ 
steel or copper lined tanks, Sim 
ply a rearrangement of sanitar\ 
fittings and the gauge is in 
stalled. 

e 

3. Capacities of two or more tanks 
installed serially may be deter- 
mined with ONLY ONE gauge 
installation. Gauge or Calibrated 
Scale may be removed independ- 
ently. 

7 

4. No moving parts or mechanism 
to get out of order or to inter- 
fere with accuracy. Tools 
unnecessary to attach or 
apart at any time. 


are 
take 


5. Absolutely sanitary to meet the 
most exacting requirements. 
Can be cleaned instantly with- 
out removing tube. 

be 

6. Construction—Pyrex glass tube 
given absolute protection by 
metal shield. Finest materials 
used in the manufacture of every 
detail in the gauge and fittings. 

ca 

7. For your particular installation 
all we need to know is the exact 
dimensions of your tank or 
tanks and the size of your sani- 
tary lines. ; 


“ 
8. OUR GAUGES ARE NOW 
BEING USED BY ALMOST 
100 SUCCESSFUL MILK 


PLANTS IN ALL SECTIONS 
OF THE UNITED STATES. 


This Gauge will 
be exhibited 
at the 
DAIRY 
INDUSTRIES 
EXHIBITION 
Booth 221 


Write for full particulars to 


ONLY PORTABLE LIQUID GAUGE CO. 


15515 MUNN ROAD 


CLEVELAND OHIO 


47 














DAIRY 
STATISTICS | 


Production of Dry Skim Milk | 


in the United States of America 


Increase over 


Preceding Year Percentage 











1916 16,463,000 Ibs. 

1917 99 624.000 “ 6,161,000 Ibs. + 37. 

1918 25 432.000 2,808,000 “ + 12.4 

1919 33,076,000 7,644,000 + 30.0 

1920 41.893.000 8,817,000 + 26.6 

1921 38,546,000 3,347,000 — 8.0 

1929 40,617,000 2,071,000 a4 

1923 62,251.000 21,634,000 53.2 
1924 69,219,000 6,968,000 11.2 
1925 73.317.000 4,098,000 + 959 

1926 91,718,000 18,401,000 25.1 

1927 118.123.000 26,405,000 28.7 

1928 147,990,000 29,867,000 + 25.3 

1929 207,579,000 59,589,000 | 40.2 

1930 260,675,000 53,096,000 + 25.6 

1931 261,938,000 1,263,000 Dd 

1932 270,194,000 8 256,000 3.2 

1933 288 114.000 17,920,000 - 6.6 

1934 294,935,000 6,821,000 2 
1935 297,506,000 2,571,000 Bs) 
1936 349,550,000 52,044,000 17.5 

1937 372.203.000 22 653,000 6.5 

1938 437,920,000 65,717,000 17.7 


ALL 


2660% increase in 22 years 


THE ABOVE FIGURES ARE BASED ON UNITED STATES 
GOVERNMENT STATISTICS 
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SPRAY PROCESS MILK POWDER 


After deducting all manufacturing costs, fluid skim milk today 
has a net value of between 55c and 60c per 100 pounds f.o.b. the milk 
receiving plant when converted into powder the Gray-Jensen way. 


Important food manufacturers specify whole milk powder, skim 
milk powder and cream powder made on spray process drying plants 
in which both the fluid milk and powder comes in contact with electic 
welded, austenitic stainless steel only. The Gray-Jensen is the only 
plant meeting these specifications. 


Another exclusive Gray-Jensen feature is that % minute after 
the fluid milk leaves the storage tanks, milk solids in powder form 
are leaving the drying chamber. The powder is then immediately 
and automatically cooled to room temperature as it goes to the 
shipping container. 


The Gray-Jensen is the only spray process drying plant that 
operates equally well on normal fluid milk or milk precondensed by the 
continuous or batch operating method in a vacuum pan or evaporator. 
As a result of its high efficiency and its being extremely sanitary, 
the powder is unusually soluble, natural flavored and commands an 
ever-ready sale at higher than normal market prices. 


Electric welded, austenitic stainless steel] Gray-Jensen spray pro- 
cess milk drying plants are built in sizes most suitable for the indiv- 
idual operation, and can be purchased on unusually easy payment 
terms. Milk powder will be accepted as payment for the largest part 
of the purchase price. 


Sales contracts will be furnished for all the skim milk powder 
produced on Gray-Jensen stainless steel drying plants during the 
years 1940 and 1941. Further details supplied upon request. 








THE DOUHITT ¥ CORPORATION 
CHICAGO, U. S. A. 
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When You Need 























Photographs show some of the 
types of Frick Coils, Coolers 
and Headers available 








Pipe Gils or 
Welded Work 


You can depend upon 
Frick Engineers and 
Frick shop facilities to 
make any kind o} re- 
frigeration piping, shell 
vessel, welded work or 
tank. 


Experience with pres- 
sure piping since the 
early 50’s puts us in 
position to serve you 
most competently. 
Branch Offices and Dis- 
tributors in principal 
cities throughout the 
world. Get estimates 
now. 


Various types of cooling 
coils, including two Frick in- 
stant water coolers of 850 
tons capacity, are in use in 
a single plant. 


Let us quote on your needs 


DEPENDABLE REFRIGERATION SINCE i882 





‘dad looked on 
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Pick-ups—Here and There 


Brevities Noted By A Review Representative As He Gets 
Around, In, And About The Milk Plants 


Age ?? 

OW OLD!—No, not the attractive Josephine Nuci- 
H foro at the left, but the antique milk bottle to the 
right in the picture below. This bottle was recently 
brought in to A. J. Cutting, president of the Hillcrest 
Dairy, Worcester, Mass., by one of the company’s route 
men. As may be seen from the photo this milk bottle was 
made with a metal band below the lip with another around 
the body and a metal handle attached to both. Examina- 


tion revealed also that this old-time milk bottle had a metal 
cap attached. 





The following embossing appears on the bottom of the 
bottle “A G S & Co., Pat. April 5, 1898.” This is the oldest 
milk bottle that has come to our attention. We will be 
pleased to learn of other milk bottles that were used in the 
early stages of milk packaging. 

Doris 


Doris Bolick, daughter of “Joe” Bolick who 


HEN is 
operates the Stroudsburg 


Stroudsburg, Pa., 


Sanitary Dairy in 
was asked to pose in front of one 
of her dad’s milk trucks she 
replied, “No, No,” but 
when the clicked 
she was caught with a cap- 


camera 


tivating smile while her 
from be- 
hind. During the past few 
years Joe has not striven 


to expand his business so 


much as formerly. With 
six routes Bolick prefers 
to hold good paying cus- 


than to add 
a large number of new cus- 


tomers rather 


tomers of 
risk. 


profit margins are narrow 


questionable 


credit Even though 
in Stroudsburg, “Joe” Bo- 
lick consistently 
back 


into 


manages 


to put some of the 





earnings plant and 


equipment improvements. 
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Renken 

ILK receiving and shipping stations such as this one 
M operated by the M. H. Renken Dairy Co. in Brook- 
lyn, N. Y., dot the countrysides of New York and 


Pennsylvania. A t 
these stations milk 
is received direct 


from the dairymen, 
precooled to low 
temperatures an d 
then shipped in tank 
trucks or tank cars by fast service to pasteurizing and bot- 
tling plants in the New York Metropolitan area. 
Homelike 
RTISTIC and homelike is the appearance of the stone 
building with slate roof of the Beechmont Dairy, op- 
erated by the Niedermeiers, in Bridgeport, Conn. As 
may be seen from the reproduction the dairy is landscaped 
in front with evergreens, has a flood-lighted parking area 
to the left, and a large illuminated sign to catch the atten- 
tion of passing motorists. 








An elaborate retail store and fountain offers facilities 
for retail sales of milk, ice cream, and other dairy products. 
The rear and upstairs of the plant are utilized for the pro- 
cessing of Beechmont products. 

Horses For Hills 
UE to the hilly topography in Scranton, Pa., the per- 
D centage of horse-drawn milk delivery units there is 
higher than in many other cities. Herewith is shown 
No. 7 operated by 
the Burschel Dairy 
Co. in Scranton. Jan- 
uary, 1940, will 
mark the 60th anni- 
versary of the busi- 
ness since Mr. Bur- 
schell started it. Ac- 
cording to A. P. Kranick of this firm, during the July 
drougth was the first time in 6 years that milk and cream 
had to be bought from outside sources. Under the manage- 
ment of J. J. Mirtz, the business now operates 36 retail 
and wholesale routes. 
——— 
Beloit, Kans.—Complying with the new city ordinance on milk, 
Mrs. Hurd Douglass has had considerable new equipment and work 
done this month at the Oak Bend Dairy. 
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FROM “CONTENTED COWS*-- 


health | 


Today, the tested, healthy cow is merely the first 








step in the broad precautions that are necessary to 
safeguard the public milk supply. As milk travels on its 
way to the consumer by truck or train . . . through the 
distributing stations, it is tested and retested . . . passed 
through only the most sanitary of dairy equipment. 

It is the farmer's job to insure against unhealthy cows. 
It is Solvay’s job to help insure against contamination of 
milk in the equipment in which it is conveyed and handled. 

A full line of modern dairy cleansers for every dairy 
operation is Solvay’s contribution to “healthy” milk. Many 
years of research by competent men stand behind these 
cleansers as your insurance for safety in milk handling 
operations! 

Order Solvay Dairy Cleansers today. Write for a copy 
of the Solvay Products Book. It gives complete informa- 


tion on all Solvay Dairy Cleansers. 


1) AY 





SOLVAY SALES CORPORATION 
Alkalies and Chemical Products Manufactured by The Solvay Process Company 
40 RECTOR STREET NEW YORK, N. Y. 

BRANCH SALES OFFICES 


Boston - Charlotte - Chicago - Cincinnati - Cleveland - Detroit - Indianapolis 
New Orleans - New York - Philadelphia - Pittsburgh - St. Louis - Syracuse 




















On View at the Show 


Brief Descriptions of Some of the Exhibits 
To Be Seen At the Coming Dairy 
Industries Exposition 


Latest advices from Dairy Industries Supply 
Association headquarters indicate that upward 
of one hundred and fifty concerns are prepar- 
ing exhibits for the big Dairy Industries Ex- 
position to be staged at San Francisco Cal., 
from October 23rd to 28th. , 
received brief de- 

of the 
alphabetically, are 


To date the Review has 


scriptive reports of some displays 


planned. These, arranged 


presented herewith: 
American Can Paper Containers 


American Can Co.’s exhibit located in Booth 
161, at the 
will feature the combination filling and sealing 


San Francisco Dairy Exposition, 
machine which is the only machine needed in 
the dairy to fill and seal Canco Paper Milk 
Containers. 


This machine is supplied to dairies on a 
rental basis. A complete line of the company’s 
Paper Milk Containers will also be on dis- 
play. 


Dari-Rich To Be Emphasized 


While Bowey’s Inc. produces an extensive 
line of processed fruits, extracts, chocolate 
products and other items used by the dairy 











ee 





Bowey's, Inc., New Vernon Plant 


trades, the company will devote its booth ex 


clusively to Dari-Rich, which is now manu- 


factured in their new plant at Vernon, Cal 


This plant was opened for operation in June 


ind is devoted exclusively to the manufacture 


of Dari-Rich for the growing volume of sales 


in the Pacific Coast States. This factory is of 


the most modern construction and equipped 


with the very latest special machinery for the 


production of this product 
sulflovak To Show Large Evaporator 


The largest milk evaporator exhibited, 


Buffalo 


display in 


ever 
officials of the 


& Machine Co., 
booth at the 


uccording to Foundry 


will be on their 
Dairy 
( Yctober 


Industries Exposition, San 
Francisco, 23-28 


Reaching nearly 25 feet above the floor, this 
Double 


stainless 


Effect Evaporator is built entirely of 


steel. It will be complete with all 


pumps, piping, gages, and auxiliaries necessary 


for operation 


Steam and cooling water consumption is cut 


in half, it is claimed, because there are two 
evaporators working in series. The vapor from 
, 


the milk boiling in the first evaporator is used 


to operate the second unit. The recovery of 
milk solids is reported to average better than 
52 


99.9 per cent. It was pointed out as a result of 
an improved way of handling the vapor, that 
the milk solids are prevented from being carried 
out of the evaporator. 

The vertical heating surfaces are unique (in 
design, because they can be cleaned by opening 
quick-acting doors at the top or bottom. 

The this 
pointed out, is so large that it will require 20,- 


size of Evaporator, one official 
000 cows to supply the milk every day, when 
full 


14% oz. cans over 16 miles long, 


operating at capacity; and a string of 
are required 


to hold the daily finished product. 
California Fruit Growers 
\t the Dairy Industries Exposition the Cali 
Fruit 
Exchange Dairy Orange Base and 


fornia Growers Exchange will show 
Exchange 
Dairy Lemon Base. These are the same prod- 
ucts that were shown to the dairymen in the 
The organization’s activities in San Fran- 
this year will be 


Cleveland in 1938. 


past 


cisco similar to those at 


Cherry-Burrell Line For Exposition 


Cherry-Burrell’s exhibit at the Dairy Indus- 
tries Exposition in San Francisco will, in spite 
of the fact this is a regional show and space 
is therefore limited, be representative and quite 
complete insofar as the Cherry-Burrell line is 


concerned. The exhibit will include a represen- 


tative display of Vogt Commander Instant 
Freezers, Fruit Feeders and Filling Attach- 
ments.. The latest model Rol-O-Flo Cabinet 


Cooler and Spray Pasteurizer will be shown. 
There will be an operating exhibit of soaker 
Nuline Milwaukee Fillers 
hooked up to demonstrate the handling of both 


type washers and 


regular bottles as well as one-gallon bottles. 
There will be a new Two-Stage Sanitary 
Viscolizer on display that will be of particular 
interest to milk men who are considering add- 
ing homogenized milk to their line of products. 
For the butter manufacturer there will be the 
Sani-Drum Churn and Class NS Coil Ma- 
chine to be inspected and a complete line of 


new 


smaller equipment, including pasteurizers and 
coolers for the producer-distributor to examine 
and compare. 


Creamery Package To Have Large Exhibit 


One of the largest exhibits at the forthcoming 


Dairy Industries Exposition at San Francisco 
will be that of The Creamery Package Mfe. 
Company. 

[In commenting on the Show, G. E. Wallis, 


president of the firm, and a past president oi 


1 


the Dairy Industries Supply Association, Inc., 
said: 


“We are pleased that the Dairy Industries 
Exposition is being held on the Pacific Coast 
this year because it affords deserved recognition 
to a section of the country which plays an im- 
portant part in the dairy products industry. 
Having maintained our own sales branches and 
warehouses at San Francisco, Los Angeles, 
Portland, Seattle, Denver and Salt Lake City 
for some time, we i the opportunity 
1 renewing old friendships 


appreciate 
yresents in 
new 


the Show 
nd making ones.” 

\mong those items to be exhibited for the 
first tit 


1e are the CP Super Roto-matic Bottler 
which features precision performing Equa-Fill 
Valves, CP Heavy-Duty Fruit 


with its gravity feed. While 


and the Feeder 


visible both of 


these machines have already won their spurs, 
this is their first public exhibition. 

Some of the other equipment to be shown by 
C? CP 40-80 and 150 Gal. 
freezers; Fort Atknson D.E. Batch Freezer; 
Wizard Cold-Hold storage tank; Full-Flo Plate 
heat exchanger; Film-Heat and 
processing tanks ; Compact receiving room equip- 


are: continuous 


pasteurizing 


ment; ammonia compressor with cutaway cylin- 
bottle 

Washmaster 
milk and 


will also be 


der; Soaker-type milk butter washer; 
bottles ; 


Straight-away can washer. 


and 
cP 
fittings 


washer for 2-quart 
cans 
sanitary 


stainless steel 


displayed. 


\mong the company officials who will attend 
the show are: G. E. Wallis, president and gen- 


eral manager; E. B. Lehrack, vice-president ; 
G. W. Putnam, vice-president; J. H. Godfrey, 
CP Director of Publicity in charge of the CP 
Exhibit; D. C. Lightner; O. P. Heller; C. T. 
Hibner; A. W. Farrall, and B. W. Willard. 


Some of the CP Branch Managers attending 
will be : E. J. San Francisco; A. J. 
Cowell, Los Angeles; A. McCombs, Portland; 
H. F. Stevenson, Seattle; K. 


Shaw, 


F. Colson, Denver. 


Included in a tentative list of the firm’s sales 
W. L. 
Foster, 


engineers who will be at the show are: 


Curran, M. Cyr, H. E. Duke, L. E. 


G. N. Haxton, C. E. Inman, G. R. Lingard, 
Robert McCombs, J. F. Moffitt, W. E. Nelson, 
H. W. Olson, P. Pankratz, W. B. Peterson, 
R. E. Sorenson, C. B. Tetherow, J. F. Wlson 


and W. H. 
De Laval “Air-Tight” On View 


The De 
complete 


Zirbel. 


Laval Separator Co. will show its 
and 


clarifiers. In addition, representative styles and 


line of factory-size seperators 


sizes of farm and 


dairy size separators 
and milking machines 


will also be exhibited. 


\s usual, the De 
Laval exhibit will fea- 


ture the company’s 


“Air - Tight” Separa- 
tors and_ Clarifiers. 
This year, however, 
there will be a_ fur- 
ther addition to the 
line of “Air-Tight” 


Clarifiers in the form 
of De Laval’s 
Type 128 
This 


signed for use by the small dairy and has a ca- 


new 
machine. 





machine is de- 


De Laval “Air-Tight’’ 


pacity of 1,800 pounds of milk per hour. Thus, 
“Air-Tight” Clarifier 
for every type of milk plant from the smallest 
De Laval’s “Air-Tight” 
fiers will be especially interesting to those who 


there is now a De Laval 
to the largest. Clari- 


are investigating the possibilities of producing 


homogenized milk or the installation of short- 
time pasteurizing systems. 
The De Laval Separator Co.'s exhibit will 


be located at Booth A-156 


Diversey Products To Be Shown 
The Diversey Corporation of Chicago, IIL, 
will exhibit their complete line of cleaners and 
sterilizers for the dairy, creamery, and other 
branches of the dairy industries 
Page 54) 
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News From the Field 


Items of Interest From the Manufacturing, Processing and Dis- 
tributing End of the Dairy Business 


Jamestown, N. Y.—Carlson Bros. Dairy, 21 McDanell Ave.. reported 
recently that plans for construction of a one-story bottling and pasteuriz- 
ing plant at 8 Huxley St. were under consideration. 


Columbus, Ohio—Ohio Director of Agriculture John T. Brown re- 


cently appointed Dal Hilbish, head of the Bureau of Markets, to go to 
Akron to investigate the cost of producing milk in that district. 

Chicago, Ill.—By unanimous vote of directors representing 15 Chi- 
cago arca districts, the Pure Milk Association accepted the proposed 
federal marketing agrcement program regulating prices in the Illinoi 
Wisconsin and Indiana milk shed. 


Ferndale, Cal—Dairymen of this section were paid 28%4c for their 
July butterfat and 12c for their skim milk on August 15th. The price 
is the same as paid last year for butterfat but three cents above last 
year’s July skim milk price. 

N. Y.—A 


Purity Creamery 


Rome, new company has been formed here named the 
The organization is a subsidiary of 
National Dairy Products Corporation and a companion company of 


Sheffield Farms. 
Okla.—The physical assets of the inoperative Tulsa Milk 
Producers, Inc., valued by appraisers at $11,917.30, were reported sold 
at auction recently to th« 


Products, Inc. 


Tulsa, 


Farm Credit Administration for $8,044. 
Indianapolis, Ind—Milk producers in the Laporte County, Indiana, 
marketing area are reported to have received a lower price for their 
products under a marketing agreement approved by Secretary of 
culture Henry A. Wallace. The amended order set a price of 
per hundred pounds for Class 1 fluid milk, 32c below the former level. 


Warren, Pa—Burr R. 


\gri- 


Walker, president of the Walker Creamery 
Products Co. and widely known in the dairy products industry, died 
suddenly at his home here early this month. He 61 
age 


was years oft 


and is survived by his widow and a son. 
Downsville, Md.—The Ira Downey farm near here recently installed 
a complete new electrical milking system whch automatically weighs the 
production of each cow. 

Riner, Va.—Although the $35,000 milk receiving station of the Car- 
nation Milk Co. handling milk 


formal opening did not occur until late this month. 


here has been for some time, the 
Little York, N. Y.—Fire recently destroyed the plant of the Dairy- 
men’s League Co-operative Association, Inc., here, with a loss of $20,000 
or more, according to an announcement by Leroy Humphrey, manager. 
North Collins, N. Y.—The Greybrook Dairy has been established 
here under the management of John P. Black, to manufacture and deal 
in dairy products. 


Clay Center, Kans——The Clay Center Pure Milk Company is a 
new business concern in Clay Center, featuring pasteurized milk. A. S. 
Fellers.is head of the company. 
Mich.—The Johnson Milk Co. is reported to have signed 
a closed shop contract with the American Federation of Labor covering 
all of its 235 employes, followng a long dispute with the C.I.O. 
Guthrie, Okla. 
of the Swift creeam 
formerly of Cashion. 


Detroit, 


-Announcement was made recently of the purchase 


213 N. St. by Jim Leonard,, 


station at Division 


Albemarle, N. C. 
establish a 


-The 
milk receiving 
farmers of Stanly and surroundng counties. 

Gaffney, S. C—A new dairy and milk plant, equipped with all 
electrical appliances, was opened here recently. The business of M. E. 
Higgins 


Carnation Milk Company is expected to 


station here and buy surplus milk from 


represents an investment of approximately $3,000. 


Wapello, lowa—Wapello Dairies, Inc., has been incorporated with 
capital stock of $50,000 to deal in milk, cream, butter, cheese and other 
dairy products. are C. H. Ferguson, H. R. Black 


‘mp | 


Hutchinson, 


Incorporators and 
Tennyson. 

Kan.—S. J. Cotter, R. A. Weber and Jack Howard, 
all of Wichita, have organized the Pure Milk Co. here to manufacture 
ice cream, cheese and condensed milk. 
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“‘When the PARTS are RIGHT— 
The Machine is RIGHT“ 


r 2 | 





Internal view of 
tachometer, simple 
in construction, 


efficient in operation 








Westfalia Separators are the choice of 
thousands the world over. 


Write for new Westfalia “Parts” Folder. 


SEPARATOR CO., INC. 


SINCE 1890 
Bloomfield, N. J. 


WESTFaLia 








Model MDE 
30 Orange St. 





seme 


FLIES | 


ARE NO PROBLEM WHEN YOU HAVE 


Durobar Electric Screens 


Control this expensive pest automatically 
with electricity. 








Protect your product in all production 
processes. 

Other progressive plants are using this 
method with marked success. 

Durobar Screens are the ONLY screens 
used by the large operators. 

If you are interested in solving your fly 
problem for less money than it is now 
costing you, sign and mail the attached 
coupon. 








NATIONAL ELECTRIC 
29 N. Peoria Street 
Chicago, Illinois 
Please forward 
Durobar Screens. 


SCREEN CORP 


information on how I can save money with 


Name 


Address 


City State 


ei ie 








On View at the Show 


(Continued from Page 52) 

While the entire line will be on display, spe- 
cial attention will be directed to three new Di- 
versey Products—Dicoloid and Peptex for milk- 
stone control, and Diversey Scalite for im- 
proved bottle washing results. 

The booth will be attended by technical rep- 
resentatives of the company, who will be very 


glad to discuss dairy sanitation problems. 
Girton At San Francisco Show 
Girton Dairy Equipment will be exhibited in 
Booth 10 at the Dairy Industries Exposition, 
Manu- 


September 


under the new company name, Girton 


which was adopted 
1, 1939 (formerly Girton Sales Co.). 


facturing Co., 
The new 
name better describes the manufacturing opera- 
Paul K. 


president, states that much new equipment as 


tions of the company, and Girton, 
well as a new name will be introduced at the 
show. 

Pictured above is one of the fast and efficient 
Girton Filling and Capping Machines (Model 
3644). Also to be 
Jug Fillers, an increasingly important and pop- 
Other Girton 
equipment on display will include the new, im- 
proved Pressure Washers, Washers, 


shown is one of the new 
ular machine in the Girton Line. 


Torrent 





Girton Filler and Capper 


Sanitary Pipe Washing Machine and 


Wash Tank, as well as Case Trucks, etc. 


Pipe 


The Girton Manufacturing Co. plant at Mill- 
ville, Pa., is being greatly enlarged by an addi- 
tion now under construction, which will nearly 
triple the present floor space and increase ca- 
pacity to demands for Girton 


meet growing 


Dairy Equipment. 
Jensen Line At San Francisco 
At the Exposition in San Francisco in Octo- 
Machinery Co. will 
of dairy, creamery, 


ber the Jensen Creamery 
exhibit its complete line 
and ice cream machinery. Some of the major 
items to be shown are 
Jensen Fan Cooler 
Jensen Fan Heater 
"uns Be tS.” 


Jensen Machine of the vacuum 
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g 








Jensen Standard ‘‘A & G’’ Machine 


type, complete with vacuum pump and 
motor. 


New 


Stamsvik 


Style Titan Separator 
Filters 
Bump Pumps with variable speed drive 
Jensen Square Vertical Coil Machine 
All-Metal Churn. 
The Oakes & Burger Line 

The Oakes & Burger Co., Inc., of Cattarau- 
gus, N. Y., and Youngstown, Ohio, plan to 
exhibit the following machinery at the Dairy 
Industries Ex- 


Jensen 


position in 
San Francis- 
co: a DeLuxe 
Straightaway 
Superduty can 
washer, 12- 
can - and -cov- 
er - per - minute 
size; a Tor- 
Four- 
square Rotary 
can washer, 
2'4-can-and- 
cover - per- 
minute size;a 
Standard Ro- 
tary Tornado 
Washer, 4-can-and-cover-per-minute size; a 200 


nado 





0 & B Tornado Washer 


gallon Babcock Rectangular Pasteurizer; a 100 
gallon Sixtieth Anniversary pasteurizer; a 150 
gallon Senior Model Purity Positive Pasteur- 
izer, with one piece cover, hydraulic lift; O. & 
B. Purity Receiving Outfit; a Special Stainless 
Steel Weigh Can with dump tank; 2 sizes Bab- 
cock Tubular Cooler; and 2 sizes Gregory 
Cooler. 

One of the most interesting items in the list 
is the new Tornado Action Purity Foursquare 
Washer illustrated herewith. This little ma- 
chine on the outside is nothing but a shimmer- 
jacket. flush 
at eye level; control wheels recessed so 


ing sheet-metal Thermometers 


and 
they cannot be damaged or broken; all moving 


parts fully enclosed and V-belt driven, yet 


fully accessible. 
Inside, however, is the famous Purity Pa- 


tented two-step washing action which gives 


twice as many treatments as in an ordinary 
Purity Patented Closed- 
drying. 


size machine; also 
Mouth Sterilizing, 
Comes in 2 


and filtered air 


4-, 4-, and 6-cans-per-minute sizes. 


See them at San Francisco. 


The Pfaudler Co. 


The Pfaudler Co. will have on exhibit at the 
Dairy Industries Exposition for the first time 
the new Pfaudler-King Milk Filler and Capper. 
capacity of 40 

It is sturdily 


This model has a maximum 

quarts and 50 pints per minute. 
constructed in every detail so as to give free 
and uninterrupted service. Some of these ma- 
chines have been in operation since the first 
of the year and the users are well satisfied, ac- 


cording to advice from the company. 


Another new development that will be shown 
Filler. This 


have some application in the ice cream industry 


is the Pfaudler-King Piston will 


for filling ice cream mix, although it is an 
all-purpose machine which will handle liquids 
and semi-liquids in a wide range of products. 
The machine is also practical for filling cottage 
cheese and processed cheese. The machine has 
been designed from a sanitary point of view 


with few parts that need to be cleaned. 


Supplementing these new items there will be 
shown 1940 glass lined and stainless steel pas- 
teurizers—Lo-Vats and Pasteurettes—the latter 
inexpensive small pasteyrizers of 50 and 100 
gals. capacity which were first introduced in 
1937. 

A Rotorcoil vat for heating and cooling in 
the same unit will also be on display: These 
Rotorcoils are designed for the 100 gal. Pas- 
teurette and all Lo-Vats. These 
coils are available in steel or tinned 
copper construction and are powered by a motor 


models of 
stainless 


drive, mounted on cover arm. 


Another piece of equipment to be shown is 
the DX (direct expansion) cooling coil for 
immersion in Lo-Vats and milk storage tanks. 
The nature of these coils is such that the re- 
frigerant is 
high velocity, vaporizing the refrigerant almost 
instantaneously. 


forced through at an extremely 


Those not attending the Show obtain 


bulletins and particulars on any of these items 


may 


by writing to the Pfaudler Co. in Rochester, 
N. Y., mentioning this publication. 


Portable Liquid Gauge 


One of the refinements to be seen at the San 


Francisco Dairy Industries Exposition is an 
improved portable liquid gauge, manufactured 
by the Only Portable Liquid Gauge Co. of 
Cleveland, O. 


Oestreicher. He 


This gauge was perfected by 
reports that almost 
milk firms 


George 
one hundred prominent now are 
using these gauges to determine accurately gal- 
lonage contents in storage tanks and vats. 

Description supplied shows these gauges to 
be quickly and simply installed to the outlet 
sanitary lines of either vertical or horizontal 
tanks 

Pure-Pak “Junior” To Be Exhibited 

The new Pure-Pak “Junior” milk-packaging 
machine will be given its first public demon- 
stration at San Francisco, October 23 to 28. 
Ex-Cell-O Corporation, Detroit, states that its 
new small machine will be displayed and oper- 


AMERICAN MILK REVIEW 


XJM 


A 
Ind 
Clo 
will 
tary 
: 
no ; 
ed j 
said 

Ir 
shoy 
tary 
heay 
shaf 
348. 


as a 
Ass« 
low s 


Alum 
Amer 


Sept 


ary 
sed- 
ing. 
zes. 


the 
time 
per. 
40 
rdily 
free 
ma- 
first 


, ac- 


10Wn 

will 
ustry 
s an 
quids 
lucts. 
ittage 
e has 


view 


ill be 
| pas- 
latter 
d 100 


ed in 


ing in 
These 

Pas- 
These 
tinned 
motor 


ywn is 
oil for 
tanks. 
the re- 
remely 
almost 


obtain 
e items 
chester, 


the San 
1 is an 
factured 
Co. of 
cted by 
almost 
iow are 
ely gal- 
ts. 

1uges to 
1e outlet 
orizontal 


bited 
ackaging 
demon- 
3 to 28. 
s that its 
and oper- 


REVIEW 


ated at the 1939 Dairy Industries Exposition, 
making complete packages. These packages are 
toy banks—half-pint empty Pure-Pak contain- 
ers—always a favorite souvenir with dairymen. 

The 
lines similar to model 
the Cleveland Dairy Show in 1938. 
it is less than 18 feet long and occupies only 


“ e ” . . . 
Junior” machine is designed along 


the Senior shown at 


However, 


50 square feet of floor space. It is designed and 


priced especially for small to medium size 


dairies. 


Attending this exhibit at San Francisco will 


be D. O. Malkson, in charge of the San Fran 
cisco office; Phil Huber, president of Ex- 
Cell-O Corporation; George D. Scott, Pure- 


Pak Division sales manager: Georg? Huffman 
the William 
Coast engineer ; 


Bauer, home-office service engineer. 


from Chicago office: Campbell, 


Pacific service and Clarence 


Taylor Gauges To Be Featured 


The complete line of Indicating, 
Recording and Controlling instruments for the 
dairy and ice cream industries will be on dis- 
play at the Taylor Instrument Companies’ 
Booth, No. 104 Dairy Industries Supply Cor- 


poration, Inc., Exposition, to be held in Sar 


Taylor 


Francisco. Of special interest to dairy and ice 
cream men visiting the vill be 
the Taylor gauges; the 
dial and recording types for accurate measure- 
ment of homogenizing 
Taylor 


Taylor booth 
volumetric pressure 


and viscolizing pres- 


recording thermometers for 
dial thermometers 
can washers; industrial long stem thermome- 
all with 


test thermometers 


sures ; 
every-day applications ; for 


ters, in ranges easy reading Binoc 


tubing ; for inspectors and 


for general use. 


On display will be complete control units for 


all types of pasteurizers, Taylor indicating 
valves for 
milk, and the Taylor 3A type NR thermometers 
which comply with all sanitary regulations. 
In attendance will be F. K. Taylor, General 
Sales Manager from the Rochester office; C. 
B. Carson, R. E. Olson and J. S. 


controllers, Taylor flow diversion 


Detwiler 


from Rochester; G. H. Linsley, Jr., Pacific 
Coast manager; J. E. Philpot, H. Roemer, 
R. P. Burleigh, J. P. Dolan, L. H. Wear and 


\. Fink of the 


Tri-Clover To Exhibit New Valves 


San Francisco office. 


An interesting exhibit at this year’s Dairy 
Industries Exposition will be that of the Tri- 
Clover Machine Co. of 
will introduce a new line of stainless steel sani- 
tary valves. These values, known as No. 60Y, 
T and C valves, are completely sanitary with 


Kenosha, Wis., which 


no inside threads or pockets. They are design- 
ed in such a manner that scoring or galling is 
said to be impossible. 


In addition to these valves, Tri-Clover will 
show the complete line of stainless steel sani- 
tary fittings, and a new development in sanitary 
heavy duty pumps with removable heads and 
shafts. The Tri-Clover exhibit will be in Booth 
348. 


List of Exhibitors 


The full list of exhibitors at the Exposition, 
as announced by the Dairy Industries Supply 
Association up to early September, is as fol- 
lows: 


Aluminum Seal Co., 
American Can Co.. 


New Kensington, Pa. 
New York, N. Y. 


September, 1939 


XM 





Milk Review, New 
& B. Instrument 
American Seal-Kap Corp., 


York, N. Y. 
Div Bridgeport, Conn 
Long Island City, N. Y 


American 
American S. 





Anderson Bros. Mfg. Co., Rockford, Ill 
Anheuser-Busch, Inc., St. Louis, Mo 
Atlantic Gelatin Co., 


Woburn, Mass 























\tiantic Stamping Co., Rochester, N. Y. 

Baker Box Co., Worcester, Mass 

Balch Flavor Co., Pittsburgh, Pa 

Darke Poultry Equipment C« Ottumwa, lowa 

] Wehmiller Machinery, St. Louis, M 

Batavia Body Co., Inc., Batavia, Ill 

Bireley’s, In Hollywood, Cal 

Blanke-Baer Extract & Preserving Co., St. Lou M« 

B ey’s, Inc., Chicago, II] 

The Bristol Co Wat sury, Conr 

Buffalo Foundry & Machine < Buffal me 2 

bunl Stamping Co., Detroit, Mict 

( rnia Fruit Gro Ex O1 Ca 

Cherry-Burrell Corp., hi ro, Ill 

Chester Dairy Supply Co., Chests I 

Chocolate Products Co., Chicago, Il 

Confectionery-Ice Cream World, Ne Y kK Cit 

Corn Products Refining Co Ne York City. 

I Creamery Pkg. Mfg. C« Cl go, Ill 
wh Cork & Seal Co., Balt I Md. 

Che De Laval Separator N York ¢ 

Diamond T Motor Car C¢ Cl 1 ll 

Display I i Co St. Paul, M 

Db o-Twin Truck Co., Detro M 

The Diversey Corp., Chicas Ill 

Dix Vortex Co., Easton, Pa 

Dole Refrigerating Co., Chicago, Ill 

Thomas W. Dunn Co., New York Cit) 

Ex-Cell-O Corp., Detroit, Mich. 

Food Devices, Inc., New York, N. Y¥ 

Foote & Jenks, Inc., Jackson, Mich. 

The J. B. Ford Sales Co., Wyandotte, Mich 

The Foxboro Co., Foxboro, Mass 

Frigidaire Div., General Motors, Dayton, Ohio. 

Gay Engineering Corp Los Angeles, Cal 

General Dairy Equipment Co., Minneapolis, Minn 

General Motors Sales Corp., Cleveland, Ohio. 

Girton Manufacturing Co., Millville, Pa. 

Green Spot, In Los Angeles, Cal. 

Hanovia Chemical & Mfg. Co., Newark, N. J. 

Arthur Harris & Co., Chicago, Ill 

Harrison's Orange Corp., Chicago, IIl. 

Paul Hawkins Co Los Angeles, Cal. 

The Heil Co., Milwauke Wis 


The Hudson Manufacturing Co., 
Ice Cream Field, New York City 


Chicago, Ill. 





The Ice Cream Review, Milwaukee, Wis. 

The ice Cream Trade Journal, New York City 
Illinois Baking Corp., Chicago, Ill 

Jensen Machinery Co., Inc., Bloomfield, N. J. 
Johnson & Johnson, New Brunswick, N. J 
Robert A. Johnston Co., Milwaukee, Wis. 
Kalva Venders. Chicago, Ill 

The Kalva Corp., N. Chicago, $11 

The Kay Machinery Co Inc., Cleveland, Ohio 
Kelco Co., New York, N. Y 

Kelvinator Div., Nash-Kelvinator Corp., Detroit, Mich 
Kleen-Kap Corp., Oneida, N : 






Kold-Hold Manufacturing Co., 
Krim-Ko Co., Chicago, III. 


Mich 


Lans ng 





The Lathrop-Paulson Co., Chicago, Ill 
Liberty Glass Co., Sapulpa, Okla 

Lily-Tulip Cup Corp., New York City 

The Liquid Carbonic Corp., Chicago, Ill 

Joe Lowe Corp., New im = 

Thos. D. McHale Mfg , Los Angeles, Cal. 
Manton-Gaulin Mfg. Co., Everett, Mass 

The Menasha Products Co., Menasha, Wis 
Metal Sponge Sales Corp Philadelphia, Pa. 
Meyer Body Co., Buffalo, N a 

Geo. J. Meyer Manufacturing Co., Cudahy, Wis 


David Michael & Co., 
Milk Plant Monthly, 
Milprint, Incorporated, 
Mission Dry Corp., 
Mojonnier , 
Mono Service 


Philadelphia, Pa 
Shicago, Ill 
Milwaukee, 
Los Ange 
Bros. Co., 


Co., 





Wis 





Morris Paper Mills, Chicago, Il. 

John H. Mulholland Co., Milford, Del 

Nash Engineering Co., South Norwalk, Conn, 
National Carbon Co., Cleveland, Ohio 
National Folding Box Co., New York, N. Y. 
National Pectin Products Co., Chicago, II. 
Neher-Whitehead & Co., St. Louis, Mo 


Oakes & Burger Co., Cattaraugus, N. Y 


Only Portable Liquid Gauge Co., Cleveland, Ohio. 

Owens-Illinois Glass Co., Toledo, Ohio. 

Pacific Dairy Review, San Francisco, Cal 

Pacific Lumber Co., San Francisco, Cal. 

Pangburn Co., Ft. Worth, Texas. 

Parisian Novelty Co., Chicago, Ill 

Peerless Products Co., Iné Kansas City, Mo 

Peter Cailler Kohler Swiss Chocolate Co., In New 
York, N. Y. 


Rochester, N. Y 
Chicago, Tl 


The Pfaudler Co., 
Powers Regulator Co., 


Pure Carbonic, Int New York City 
Reeves Pulley Co., Columbus, Ind 
Rehrig-Howard Ce Los Angeles, Cal 





ELIMINATE 
PLIES 


ELECTRICALLY 





INTRODUCING 
Our New Sentinel Jr. Box Trap 


@ All Metal Construction 

@ Entire Top is Killing Surface 
@ High-grade Traasformer 

@ Six-foct Cord and Plug 

@ Size 6%4"x4"x15),” 


Price Complete f.o.b. Chicago $9.90 


ELECTRIC SCREEN DOOR CORP. 

546 Washington Blvd. Chicago, Ill. 

We manufacture and distribute a com- 

plete line of “Sentinels” for every need. 

Cut Out and Mail the Attached Coupon 
For Further Information 


Klectric Screen Door Corp. 

546 Washington Blvd, Chicago, IIL 
bepartment AP 

Without obligation kindly mail us des- 
criptive literature and prices on the 
following: 


O Complete Doors O Hanging Panels 





O) Door Inserts (| Lanterns 

OO Window Inserts O Box Traps 
WORMS sccccse ° TUT TITITITIT TTT TTT 
Street & NO........+. TUTTTITTTT Ty oeee 
City & State........ ° ee eetcecce 














MORE PROFIT 
LESS WORK 


Use Wyandotte 


The J. B. Ford Sales Company 


NEW YORK PHILADELPHIA 
1270 Sixth Ave 401 N. Broad St. 
COlumbus 5-5015 Walnut 2124-Race 08875 

















Eggs show up large, 
inviting when pocked in 
SELF-LOCKING Cushion 
Cartons. Cushioned 
protection eliminates 
breakage. Ventilation 
soteguards flavor. Color- 
fully printed with your 
brand name. 

Send for free somples, 


SELF-LOCKING CARTON CO. 
500 B. [ilineis st., Obicage, Ill. 


A FEW USERS 

Swift & Co.—Armour & Co. 
Wilson & Co.—Cudahy Pkg. Co. 
Beatrice Cry—Fairmont Cry 
Kroger Grocery 
American Stores 














NO COMPLICATED MECHANISM 


THE ‘STURDY-BILT” Jr. 
Less Than $800 








HUNDREDS of satisfactory INSTALLATIONS 


LOW OPERATING COSTS 


BEAUTIFUL CLEAN SPARKLING BOTTLES 


“STURDY-BILT” 


SOAKER-TYPE BOTTLE WASHERS 


SIZES 16 to 50 B. P. M. 


PLEASE HEAR OUR STORY 
STURDY-BILT Equipment Corporation, West Allis, Wisc. 
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& Adams Corp., Buffalo, N. Y. 
Detroit, Mich. 
Utica, N. Y. 


Rice 
Cc. E. Rogers Co., 
Savage Arms Corp., 


Harold L. Schaefer, Inc., Minneapolis, Minn. 
Schwartz Manvfacturing Co., Two Rivers, Wis. 
Sealright Co., Inc., Fulton, N. Y. 

Smith-Lee Co., Inc., Oneida, N. Y¥. 


Solar-Sturges Manufacturing Co., Melrose Park, Il. 
Specialty Brass Co., Kenosha, Wis. 

Standard Cap & Seal Corp., Chicago, Ill. 
Standard Milk Machinery Co., Louisville, Ky. 
Mrs. Stover’s Bungalow Candies, Kansas City, 
Superior Metal Products Co., St. Paul, Minn. 
Cc. J. Tagliabue Mfg. Co., Brooklyn, N. Y. 
Taylor Instrument Cos., Rochester, N. Y 
Emery Thompson Machine & Supply Co., 
Toledo Scale Co., Toledo, Ohio. 


Mo. 





Bronx, N. Y 


The Torsion Balance Co.. New York City. 
Tri-Clover Machine Co., Kenosha, Wis. 
Walker-Wallace, Ltd., Toronto, Ont., Can. 


Waukesha, Wis. 
Cream News, 


Waukesha Foundry Co., 

Western Confectioner Ice 
Cal. 

Westfalia Separator Co., 

The Whirlflo Corp Pittsburgh, Pa. 

The White Motor Co., Cleveland, Ohio. 

Worksman Cycle Co., New York, N. Y. 

R. G. Wright Co., Buffalo, N. Y. 

York Ice Machinery Corp., York, Pa. 

Michael Yundt Co., Waukesha, Wis. 


' Milk Plant Problems 


(Continued from Page 46) 


Los Angeles, 





Bloomfield N. J. 








however, by looking at a bottle of milk with 
little or no yellow color whether or not this 
kind of milk is a potential source of vitamin 
A. The yellower milk has an advantage in 
this way. 

Operation of Pasteurizer 
Question :— 

“Would you kindly give me some informa- 
The pas- 
teurizer that we have holds 840 quarts. It is 
circular jacket. Can 
heat your milk too fast or too slow while rais- 


tion in relation to pasteurization? 


and has a_ water you 
ing the temperature to 143 deg.? Can you get 
a better cream line by holding the tempera- 
ture at 143 deg. and will it do any harm if you 
go to 144 deg.? After holding for one-half 
hour, you drop the temperature. Which is the 
best temperature after dropping from 143 
to hold for bottling the milk for flavor and 
cream line? Can you drop the temperature too 
fast? What temperature should the jacket be 
while raising the temperature to 143 deg.?— 


B. C., Oneonta, N. Y.” 


deg. 


Answer :— 


According to experiments reported from the 
Experiment Station at Geneva, milk will ac- 
quire a cooked flavor if heated too fast with 
too little agitation. It found at 
that the rapidity with which milk is 


was Geneva 


heated 


to the pasteurization temperature apparently 
is not a factor in causing a cooked or pas- 
teurized flavor as long as there is sufficient 


agitation of the milk during the heating pro- 
cess. If there is more than one speed on the 
agitator in your vat, I would suggest that dur- 
ing the heating you use the faster speed and 
during the 30-minute holding period the slower 
agitation can be used. It is desirable from both 
the flavor and cream line standpoint to reduce 
the temperature to at least 120 deg. F. imme- 
diately after the 30-minute holding period. 


There probably is not a great deal of harm 
done to the cream line if the milk is held at 
144 deg. F. for only 30 to 32 minutes. If, 
however, the milk is held at 144 deg. for very 
much longer than this, the cream volume will 
be affected slightly. 


I have already mentioned that lowering the 
temperature of the milk immediately after the 
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30-minute holding period is beneficial to both 


flavor and cream line. It would be better so 
far as flavor is concerned to lower the tem- 
perature just as much as possible in the pas- 
the milk 


If the milk must be pumped from 


teurizer before starts over the sur- 
face cooler. 
the pasteurizer over the cooler, then probably 
a temperature of 105 to 110 deg. F. 


as one should go in the vat without hurting the 


is as low 


cream line during the subsequent pumping. 


If the milk flows by gravity from the pas- 
teurizer over the cooler, then a lower tempera- 
105 
very much, if any, injury to the cream line. I 
doubt drop the 
temperature in will 


ture than deg. F. may be used without 


much whether you 
the fast that 
injure the cream line, as long as you do not 


very can 


vat so 


you 


get below the temperatures already suggested. 


In answering your last question relative to 
what temperature should the jacket be while 
the milk is being heated, I think it has at least 
in part already been answered. From the work 
done at Geneva, it appears that the temperature 
of the heating medium is not much of a factor 
so far as flavor and cream line are concerned 
as long as there is sufficient agitation. 

From the description which you give of your 
pasteurizer, I imagine that the temperature of 
the water will probably do no damage to the 
flavor or cream line as long as it does not get 
hotter than 165 to 170 deg. F. 
if there is sufficient agitation, this temperature 


As I have said 
can be as high as 180 deg. F. without causing 
any trouble. 


I hope that I have answered your questions, 
and assure you that if I have not, I shall be 
glad to have you write again and also at any 


think additional 


time you we can be of any 
service. 

Frozen Cream In Ice Cream 
Question :— 


“As a subscriber of AMERICAN Propuce RE- 
view I would appreciate information concern- 
ing our ice cream mix. 
flush, 

storage. 


the 
cent 


“Last during spring 


placed 


spring, 
40 
Lately we have taken it out and had it made 


we 
some per cream in 
into mix but the fat does not distribute itself 
into the mix. We have the mix made up at a 
We provide the 
milk and they add the skim powder, egg yolk, 


local creamery. cream and 
etc. 


“The last 
the homogenizer always contains about 15 or 


can of each batch going through 


20 lbs. of heavy fat material of the same con- 


sistency as butter. We had spoken to these 
people about it and they say that it cannot be 
helped because it is due to ‘oiling off.’ They 
use a paddle pasteurizer. It seems we should 


have made our surplus cream into butter and 
used this for making the mix. It has been our 
understanding that frozen cream is preferable 
to butter for making mix. 

“Will you please tell us what is at fault ?- 
H. B. A., Troy, N. Y.” 
Answer :— 


Your letter of September 2nd relative to the 


difficulty you are having with the ice cream 
mix has been received. 

From your letter I assume that the cream 
which is apparently causing you trouble is 


frozen cream. If this is the case, oiling off can 
be held to a minimum by slowly thawing the 
cream in water, perhaps not over 100 deg. F. 
Frozen cream, as it is ordinarily handled, will 
oil off to a slight extent, regardless of how it 
is melted. Ordinary storage cream, which is 
not frozen, if held long enough does have suf- 
ficient fat rising in the can that oiling off may 
occur during processing. 

I see no reason why you should have the 


butter at the the 
the unhomogenized mix is constantly agitated 


accumulation end of run if 
while the homogenization process is being car- 
ried To difficulty 
though there was not sufficient agitation of the 
unhomogenized mix in order to keep the fat 


on. me your sounds 


as 


well distributed. At times we use butter and 
also frozen cream in our ice cream mix and 
do not have any difficulty. Many plants, of 


course, follow the same practice. 
If you are 
cent 


having trouble with the 40 per 


cream, as you describe, you probably 


would have just as much and without a doubt 
more difficulty if you were using butter in- 
stead of the storage cream. I believe it would 
be better to testing 75 or 


per cent and store this instead of making the 


make a cream 80 


cream into butter and then storing that product 


Separating milk and then re-separating the 
heavy cream will give a product very high in 
fat, which is now becoming rather popular as 
The 
of this very heavy cream involves less work 
than does the making of butter. 
great deal more 


an ingredient in ice cream mix. making 
There is not a 
material to store when using 


this heavy cream as compared to storing butter. 


I do not 
advantage over butter so far as the quality of 


see where frozen cream has any 


the ice cream mix is concerned, especially if 
the butter been 


teurized at 165 deg. F. 
into butter, using well cleaned and 


has made from cream pas- 


and this cream made 
“sterilized” 
equipment. We have been able to keep 93 and 
94 


the score go below 91 at the end of that time 


score butter for five years without having 
I am merely giving you this information to 
show that butter can be kept in very good con- 


dition, if properly made. 


I hope that I have answered your questions 
satisfactorily, but, if not, please do not hesitate 
to write us again. 


> 


EVAPORATED MILK CONFERENCE 


Ind. 
milk in 


(E.B.)—The future of 
the Indiana kitchen 
discussed recently at a convention in the Indian- 


Inndianapolis, 
evaporated was 
apolis Athletic Club of 25 district sales managers 
of the Wilson Milk Co. 


districts in seven states. 


The men represented 


Indianapolis is the home office of the organ- 
William Wilson, vice-president; M. M. 


Moore, general manager, and George Reice, gen- 


ization. 
eral sales manager, had charge of the meeting. 
—____»— 


BEARDSLEY RESIDENT AGENT 


(E.B.)—Officials of Isaly’s 
Inc., of Fort Wayne, have 
Beardsley, 1001 Oakdale 
agent. 


Indianapolis, Ind. 
Creamery Products, 
Charles F. 
Fort Wayne, 


named 


Drive, resident 
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Splendid Meeting Assured 


(Continued from Page 35) 


been decorated for his public health work by 
Chile, Italy and the Fiji Islands. 

Dr. Geiger has had long experience in publi 
health work and teaching in California, U. S. 
Public Health Service, University of Chicago, 
etc. He is Past President of the San Fran- 
cisco Medical Society, Northern California Pub- 

Health Association and the Pasteur Society 
f Central California. 

G. E. Gordon of the University of California, 
Berkeley, will analyze present trends in milk 


production in relation to future 
Ralph J. Wt! 
speak on the 


prices of 
San 


dairy 
Gabriel, 


improvement 


products ieeler of 


Cal., will roadside 


program for dairy farms. 


In a symposium on the field quality control 
of market milk, three speakers are scheduled. 
Prof. B. D. Moses of the University of Cali- 
fornia, Davis, will speak on electric sterilizers 
for dairy farm equipment; Dr. E. H. Barger 

Borden’s Dairy Delivery Co., San Fran- 
cisco, on farm control and Walter F. Gilpin, 


Golden State Co., San Francisco, on sediment 
trol. 

Mr. Gilpin was formerly employed by the 
U. S. Department of Agriculture and the Uni- 
versity of Arizona Extension Service. He is 
member of the American Genetic Associatior 
and a graduate of the University of Maryland 


He conducted experimental work for five years 


with the U. S. Department of Agriculture and 


has specialized in flavors and bacteria control. 
Symposium On Plant Economies 


Plant 
Section program will be a symposiung on the 


One of the outstanding features of the 


effecting economies iff plant opera- 
tion. This will cover plant equipment by George 
W. Wilson of Kristoferson, Inc., 
frigeration as with 


subject of 


Seattle; re- 
used pasteurization by 
George F. Poppensiek of Borden’s Farm Prod- 
ucts, New York City ; 
plants by Dr. G. A. 


Sil 


water conditioning in milk 
Richardson of the Univer- 
California, Davis; and general 
gerial plant problems by W. C. Schafer of 
Los Angeles. 


y of mana- 
Borden’s Dairy 

Also G. B. Sauer of the 
Butter Co., Los will 
improved method of preparing churned butter- 
milk and E. N. Muzzy of the Samarkand Co., 
San Francisco, demonstrate the 


Delivery Co., 
Lucerne Cream and 


Angeles, speak on an 


will 
fittings 


proper 


assembly of and fabrication of pipe 


lines. 


In the Plant Section information trading posts 
will be in follows: Milk Plant 
B. Stapleton, Bor- 
Delivery Co., San Francisco, and 
Golden State Co., Ltd., Los An- 
geles, co-chairmen; Milk Plant Operation, 
Pierce Thompson, Marin Dairymen’s Milk Co., 
and F. A. Silver, 
Delivery Co., San Francisco, co-chair- 
By-Products and Specialties with G. B. 
Sauer, Lucerne Cream & Butter Co., Los An- 
geles, and I. N. Voorhees, Knudsen Creamery 
Co., Los Angeles, co-chairmen; and Power and 
Refrigeration with Prof. R. L. Perry, Univer- 
vy of California, Davis, and George F. Poppen- 
New York City, 


operation as 
Design and Maintenance, J. 
Dairy 
Marcus I Dey, 


den’s 


Ltd.. San Francisco, Borden’s 
D ry 


men ; 





k, Borden’s Farm Products, 
is co-chairmen. 
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Approve Higher Prices 


{Contmued from Page 36) 
of economic conditions, and there is no reason 
to believe that any change in Class 1 prices 
can do other than result in similar changes in 
prices to the public. 
Dealers Unable Absorb Rise 

“More than 75 per cent of all the costs of milk 
to the public are represented by the cost of milk 
from the producer aud the wages paid employees. 
Almost all of the balance represents cost of 
necessary materials to conduct the distribution 
business, the cost of transportation and taxes. 
Substantially every one of these items are fixed 
by forces beyond the control of any individual 


member of the industry. From my knowledge 
of the indutsry, | am confident that companies 
with profit experience sufficiently great to 
absorb as great an increase as 22c per cwt. 
in the Class 1 price, if there are any at all, 
are few and far between. . 

“The terms of settlemen effected by Mayor 
LaGuardia on the basis of which the recent 
disorders in the New York market were com 
posed, included a Class 1 price of $2.60 per 
cwt.—an advance of 35c per cwt. over the $2.25 
price established in the order. This was an 


advance of 35c per cwt., 
quarters 


almost identically three 
s of a cent per quart. Thereupon most 
companies announced advances in their selling 
prices from 13%c per quart to 14%4c per quart, 
exactly the advance in producer prices worked 


out in the Mayor's agreement. The current 
price in effect by most companies is 14%4c and 
not 14%c, as erroneously stated in several press 


state ments during the past 


l two days. 


“The last time during recent years that the 
Class 1 price has been as high as the proposed 
$2.82 basis was in October, 1931. In October, 
1931, the Class 1 price was $2.90 per cwt., the 


At that time the bass« 


the la 


retail price 15c per 
wage or route 


qual t 
salesmen, 


gest single craft 
of milk company employees, was $37 per week. 
At the present time that wage is vil per week. 


It has only been the 
distributing industry to 
in country plant h 


untiring efforts of the 
effect internal economies 
undling, in transportation, in 


processing and in methods of distribution, that 
has enabled the price of milk to remain as low 
as it has. That search for better and more 


economical ways of making milk available to the 
public is diligently and unceasingly pursued by 
every company. 


Fine Record Under Mayor’s Agreement 


“The August uniform price as announced 
cently by the Market Administrator of $1.96 


per cwt. to producers in the 200 mile zone must 
undoubtedly be encouraging and satisfying to 


producers. That price in part, namely 7c per 
cwt., is a result of the voluntary agreement 
worked out with the Mayor. It is a source 
of gratification to every member of the Agency 
who took the lead in pledging to the Mayor 
their unreserved cooperation with his program, 
that on the basis of last information, there is 


handlers 
amazingly 
obligations 


only one delinquent among all of the 
in the New York market. This is an 
fine response of an industry to the 
of a voluntary arrangement. 


“We wish to take this opportunity of ex- 
pressing our thanks to the Mayor and to his 
personal representative in this matter, Deputy 
Commissioner S. Pincus of the New York City 
Department of Health, and to Mr. M. Har- 
mon, Federal and State Marketing Adminis- 
trator, for their conscientious and painstaking 


attention to the administration of the 
agreement. 


voluntary 


“There still remains the month of September 
to operate under the terms of the Mayor’s 
Agreement. The members of the Agency pledge 
to the Mayor their continued performance under 
the terms of his settlement and are confident 
that the industry as a whole will likewise give 
united support, to the end that the September 
price results will achieve the objective of the 
Mayor’s program.” 
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A. C. Fay, Direétor of Laboratories of H. P. Hood & Sons, Boston, Mass. Considers | ,,. 
f . : : * § than 
the Importance of This Means of Detecting Improper Pasteurization* oe 
; requi 
tase 1 
Introduction to the public health official, and finally to the tional errors of omission or commission, or to 30 m 
HE phosphatase test for detecting improp- Sumer. Pasteurization of milk has made it~ defects in equipment and methods which might negat 
erly pasteurized milk is perhaps the most possible to supply a safe product in large otherwise have never been detected. When the in mi 
important test that has been made avail- ‘eters of population where the milk shed is phosphatase test is first introduced in a plant, . 
able to the dairy industry since the introduction "°cessarily extensive. If ineffective pasteuriza- defects that are revealed may be either mech- Thi 
of the Babcock test. There has long been a need tion should result in a milk borne epidemic, it anical or human in origin. After correcting whee 
for a test which would enable the control official would not only destroy the business of the of- mechanical defects, such as inaccurate ther- phata 
in a plant or public health laboratory to de- fending distributor but would jeopardize the mometers, imperfect valves, etc., one may find when 
termine whether or not an individual batch or Dusimess of all other distriutors by destroying persistently positive tests which are difficult t with 
bottle of milk had been properly pasteurized. public confidence. The milk industry shou not explain. On more critical inspection and gradual destre 
The phosphatase test gives promise of meeting only welcome but demand rigid inspection and elimination, the difficulty may finally be traced straig 
that need. regulation of pasteurizing plants. Now that to an unintentional but faulty practice of the § pl 
é ; } , public health officials, and plant operators as operator. In some cases when these iaults have es 
Explanation of the Test well, have at their disposal a practical test been pointed out, he is embarrassed because he § slope 
Among the various enzymes normally present which reveals ineffective pasteurization, the should have known better, and is gravely con- © eff 
in milk is one known as phosphatase. Until public should be assured of the priceless pro- cerned over the fact that he has probably com- J cosity 
recently this enzyme was of no particular signi- tection which pasteurization affords. mitted the same fault many times. In one case, J tration 
ficance and its presence was purely of academic It is safe to say that only on rare occasions *" operator in a small midwestern plant who | mactiy 
interest. When it was discovered, however, will a dealer be found who is deliberately and had been standardizing his = © milk by add- J In 
that the enzyme phosphatas fortuitously was maliciously underpasteurizing his product or wil- 8 ‘4™ during the holding period became ) was m 
inactivated at a thermal exposure just barely fully adding raw milk to the pasteurized prod- @"8"Y when cautioned about it, and said the test B concer 
below the temperature and time required for pas- it Such cases should not only result in pros- must be wrong because he had been doing the ' Milk 
teurization, it provided a possible means of de- ecution but, in the interest of public health as 54m thitg every day for twenty years © into sk 
termining the effectiveness of a most important well as in the interest of the industry, should E r P able s 
process. = : nase het “i aaee Mig experimental Results 3 
result in permanent revocation of the license to prepar 
Without a complicated discussion of the de- pasteurize milk. In some cases the difficulty is As an index to the sensitivity of the test and cream. 
tailed chemical processes involved, the general traced to a careless or unreliable employee who to illustrate the fact that the threshold betw ) ‘ginal . 
principles of the test are about as follows: A is either too busy to do careful work or who positive and negative results almost exactly ) per ce 
small amount of the milk to be tested is placed is more interested in getting away early in the jncides with the legal requirements (142 deg. F of eacl 
in a solution of a chemical compound containing day than he is in carefully executing his respon- for 30 minutes) for pasteurization, the follow- J ously 
a phenol radicle and a phosphate radicle. If sibility. In such cases the owner of the business jing experiment was performed. The data pre- : sample 
the enzyme phosphatase is present in the milk may be perfectly honest in his effort to provide sented are representative of many replicate ex- p and 3. 
(raw), it will split off the phosphate radicle his customers with a perfectly pasteurized prod- periments but specifically apply to a single trial made. 
and leave the free phenol radicle. The phenol uct and is paying the price for heat and has a of thes 
thus left free can be readily detected by adding heavy investment in suitable equipment, but his A sample of raw milk was divided int ur © 144 de 
a suitable indicator which forms a colored (blue) good intentions are defeated by unscrupulous, parts and one each was accurately heated to J tables 
compound with it. On the other hand, if the incompetent, or perhaps insufficient help. The exactly 140 deg., 141 deg., 142 deg., and 143 J say th: 
milk has been heated properly (pasteurized), the Phosphatase test detects this condition with- deg. F. respectively. Samples were rem 1 wes ter 
enzyme has been inactivated and hence there is out fail. after 10 ,15, 20, 25 and 30 minutes from each § skim m 
nothing to split off the phosphate radicle, no In most instances, however, the deficiencies and a phosphatase test was made. The data in] cna 
phenol is liberated, and no color is formed when found in the pasteurization are due to uninten- table 1 lead to the following statements each In 
the indicator is added. The test is not as simple TABLE 1 ; W he 
as this brief description would suggest, but it is An experiment to determine the sensitivity of the phosphatase test (N. Y. C. modification) in detecting . pens 
not intended here to discuss the technical phases improperly pasteurized milk S not 
of the procedure. There are three principal ' faa = Time of holding in mir sugges! 
modifications of the test which differ primarily F 10 15 20 was lik 
in the method of developing the blue color and ee — — ee a Pos the cre 
in the interpretation of the readings. + — _ a se mee Ao 
Importance of the Test im mos 
TABLE 2 properl 
It would le ditticult to overestimate the im- An experiment to determine the i of oo ee on (N. ¥. C. modification) in detecting izing Vv 
portance of the phosphatase test to the industry, i ee pang ra alae devate 
*An address presented at the Seventeenth Short " F. “to. 15 7 20 9 . the air 
Course Conference for Dairy Plant Operators and Milk 140 Pos. Pos. Pos. Pos E to be 
Distributors conducted by the Department of Animal 141 Pos Pos. Pos. Pos YS 4 Ey, . 
and Dairy Husbandry. University of Vermont and 142 Pos Pos. Pos. Pos » “ven 11 
a ri ‘og og tog “a ZX & covers, 
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1. Ii milk is heated for 30 minutes at only 
1 deg. below the legal requirement of 142 deg. 
F., it will very likely show a positive phospha- 
tase test. 

2. The test is more sensitive to variations in 
temperature than it is in shortage of time. 
Milk may be held at 142 deg. F. for as much as 
five minutes short of the required holding time 
and give a negative test. 

Similar experiments were performed with 40 
per cent cream and the data are presented in 


table 2. 


A study of these data shows that it requires 
more heat to destroy the phosphatase in cream 
than it does in milk. It is evident that pasteur- 
ization of cream in accordance with the legal 
requirements may result in a positive phospha- 
tase test. Apparently it requires 144 deg. F. for 
30 minutes to give the same assurance for a 
negative phosphatase test in cream as is obtained 


in milk heated to 142 deg. F. for 30 minutes. 


This may be explained on either one or both 
of two assumptions: (1) That the enzyme phos- 
phatase is absorbed to the fat globule so that 
when milk is separated more of the enzyme goes 
with the fat than with the skim milk. If the 
destruction of the enzyme by heat follows a 
straight line function, the higher concentration 
of phosphatase in the cream will necessitate 
more time or a higher temperature (steeper 
slope of the straight line curve of destruction) 
to effect inactivation. (2) That the higher vis- 
cosity of the cream results in slower heat pene- 
tration and hence requires longer exposure to 
inactivate the enzyme. 


In another series of experiments an attempt 
was made to throw some light upon the apparent 
concentration of the phosphatase in the cream. 
Milk containing 4 per cent fat was separated 
into skim milk and 40 per cent cream. By suit- 
able standardization a 20 per cent cream was 
prepared from the skim milk and 40 per cent 
cream. There was available from the same or- 
iginal can of milk, skim milk, 4 per cent milk, 20 
per cent cream, and 40 per cent cream. One set 
of each of these samples was heated simultane- 
ously in the same water bath at 140 deg. F 


“? 
~ 


samples were removed at 5, 10, 15, 20, 25, 30 
and 35 minutes, and phosphatase tests wer« 
made. A similar experiment was made on sets 


of these samples exposed to 141, 142, 143 and 
144 deg. F. Without presenting the series of 
tables showing the data, it may be sufficient to 
say that the phosphatase was destroyed at low- 
est temperatures in the 
skim milk, and that it required progressively and 


and in shortest times 
correspondingly more temperature and time with 
each increase in the fat content of the sample. 

When the consistency of the results is viewed 
in the light of the fact that the phosphatase test 
is not sharply sensitive to time variations, it 
suggests, though it does not prove, that there 
was likely more phosphatase to be destroyed in 
the cream than in the milk. 


A mechanical defect which is quite universal 
in most pasteurizing equipment is the failure 
properly to pasteurize the foam. Many pasteur- 
izing vats either have loose or poorly insulated 
covers which permit sufficient loss of heat in 
the air space above the milk to cause the foam 
to be 
Even in vats with tightly fitted, well insulated 
covers, persistent testing of the foam will reveal 
If there is a consider- 


well below pasteurizing temperatures. 


Occasional positive tests. 


September, 1939 


XJM 


able amount of foam which is not properly pas- 
teurized, the last milk drained out of that vat 
frequently will show a 
test. 


positive phosphatase 
It was found in one case that as little as 
3 per cent of foam by weight taken from a 
vat after “pasteurization” mixed with properly 
pasteurized milk gave a positive phosphatase 
test. As a result of the data collected in these 
studies, it seems logical to recommend that all 
vats be equipped with foam heaters. 


Experiments were performed to determine the 
temperature to which the air space should be 
heated to give consistently negative tests on 
the foam. These studies have led to the follow- 
ing recommendation. The foam heater is turned 
on while the vat is filling so that when the hold- 
ing period starts the temperature of the air space 
is 150 deg. F. This temperature is maintained 
first ten the holding 
The valve is then shut down slightly 
so that during the remaining 20 minutes of the 


during the minutes of 


period. 


holding period the temperature of the air will 


gradually diminish to not less than 145 deg. F. 
When operated under these conditions con- 
sistently negative tests are obtained on the 
foam. 


The dilution of the milk with the steam ad- 
mitted into the air space is negligible. One foam 
heater attached to a 500-gallon vat was con- 
nected with a by-pass which permitted diverting 
the. steam through a condenser. The amount oi 
water collected during a normal period of pas- 
teurization amounted in this vat to a maximum 
dilution of 1 part of water to 38,000 and a mini- 
mum of 1 to 42,000. This extremely small dilu- 
tion is comparable to approximately 1 cc oi 


water to a ten-gallon can of milk. 


The Defects Detected By the Phosphatase 
Test 


In a recent discussion of his practical experi- 


ence with the phosphatase test, D. M. Roger ot 


the Borden Company presented the following 


list of defects in pasteurization which were re- 
vealed by this test. 


A Short Holding 


1 Fast recording thermometers 
3 Leaky outlet valves 
Deliberate short holding 
4 Confusion of valves a multiple vat 
system 
B Low Temperature shown on the recorder 
1 Vats only partially filled—milk does 


hold temperature 


2. Holders cold at the start of the run 

3. Holders in a draft 

4 Poorly insulated holders 

5. Cold layer of milk on the botton f vat 
—poor agitation 

S Low Temperature show! 1 the r rder 

1 Thermometer bulb passing throug 1eated 
jacket 

2 Improperly pasteurized f n contaminating 
the last milk t f the 


Long thermometer bu 


»s touching tl 


’ giase 
or metal lining of a keted vat 
D Added Raw Milk 
Defective \ ves or ves improperly sed 
2 Standardizing during « after heating ith 
Ww or nproperly pasteurized milk or cream 
Leaks it egenerator section 
Passing milk throug equipment re usly 
Vv milk 
Sumn 


Continued 


experience wiih the phosphatase 
test further substantiates the hope that it will! 
fill a long felt need to enable the detection of 
improperly pasteurized n Its sensitivity is 
sufficient to detect minor infractions both ot 
mechanical and human origin. The line of de- 
marcation between positiy id negative results 


is remarkably close to the legal requirements 
for the pasteurization of mi.k. There is some 
evidence that cream pastcurized in accordan 

with the legal requiremenis iin many states may 


give a positive test. 


Progressive and iar seeing distributors should 


welcome the phosphatase test, not only as a 


means of insuring effective pasteurization of 


their own product, but as a means of protecting 


the public confidence in this important process. 


This paper may well be closed with its be- 
ginning sentence. The phosphatase test is per- 
haps the most important test that has been 
introduced to the dairy industry since the Bab- 


cock test for fat. 








FRANK F. RENNIE, JR. 





This should not happen. 





What Do You}! Do— 


WHEN SOME GOVERNMENT AGENT 
OR GOVERNMENT RULING 
INJURIOUSLY AFFECTS YOUR BUSINESS? 


Why not do as others are do ng— 
Ask me to look after it for you? 


A. M. LOOMIS, Dairy Industry Consultant in the Nationa! Capital 
945 Penn. Ave., Washington, D. C. 
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New De [Laval Milker 


Magnetic Speedway Model Currently Being 
After 


Practical Testing On the Farm 


Introduced Long Period of 


The De Laval Separator Co. is announcing 
the introduction of its new De Laval Magnetic 
Speedway Milker, which has been aptly de- 
scribed as Tomorrow’s Milker Today. The 
new De Laval Magnetic Speedway includes 
many features of extreme importance, but un- 


doubtedly its outstanding quality is its fast, 


clean milking. 
The 


this time making formal general announcement 


Although De Laval Separator Co. is at 
of the new Magnetic Speedway, this milker has 
actually been in use for some time on various 
farms where its performance has amazed those 
who have been carefully watching and checking 
it. It is that the De 
Speedway must be seen in operation in order 
to the 
standards of milking performance built into it 


said Laval Magnetic 


gain a true conception of new 


“ 


UNIFORM | 
MILKING Ff | 
ALTERNATE © 
ACTION /£ 


De Laval Magnetic Speedway demonstration display 


Che tried and proven principles of De Laval 
milking the 


netic Speedway, but through new features are 


have been retained in new 


enabled to be applied still more effectively. 


Magnetic contro! of pulsations produces the 
famous De Laval uniform, rhythmic, alternate, 





lined in appearance, never requires adjustment 
or oiling and is easy to take apart. 


The new operating top is improved in design 
and operation, and all parts: coming in contact 
with milk are easily and quickly cleaned. 


The rubber parts of the Magnetic Speedway 


are a new outstanding development, having 


been developed from a new formula and com- 
pound made in De Laval’s own rubber factory 
and known as Delatex. black 


rubber parts are tougher, more durable, more 


These beautiful 


resistant to fat and have a smoother, harder 
inner surface which is easier to clean. 
The new stainless steel pail has no seams, 


joints or rivets and will last for years, always 
retaining its bright, silvery appearance. It is 


durable, sanitary and convenient for handling. 


These 
the 


are the 


De Laval Magnetic Speedway 


but a few of highlights of 


Milker and 
it is reported that this new development has 


been the center of interest at some of the larger 


high state fairs held recently at which it was ex- 
hibited. 
ON MOVING 
PART PARSATOR 
CE 
WORLD'S BEST AND FASTEST MILKER : 
which attracted wide 
attention at various recent State Fairs 
Mac- DISTRIBUTION COST REPORT 
Twentieth Century Fund Survey Con- 
demns Trade Barriers and Dis- 
criminatory Taxes 
Removel of barriers to interstate trade and 


\s in the previous De 
Milker, 


unit in operation are created and timed by a 


gentle milking action 


Laval Magnetic pulsations for each 


master control in the pulso-pump so that there 
can never be the slightest variation in miking 


speed or action, regardless of operators or 


number of units in use. 


Among the important new features of the 
De Laval Magnetic Speedway are the new 
stainless steel comfort teat-cups with sani-cap 
milk tubes. The sani-cap milk tubes are ac- 


tually combination teat-cup bottoms and milk 
tubes which are snapped over the bottom of the 
teat-cup and make possible easier cleaning at 
this vital point. They are also easier to as- 
to The 
teat-cups themselves are extremely strong and 


semble and remove. stainless steel 


durable. 
The 


sanitary and compact. 


new fast-flow udder pulsator is more 


It is smooth and stream- 
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repeal of anti-chain store laws and other legisla- 


tion “designed either to preserve or destroy 
some special group in the distribution structure” 
was recommended in the final report of the 


Twentieth Century Fund’s distribution commit- 


tee, published recently. 


The Fund’s report, signed by nine nationally- 
recognized authorities on distribution, outlined 
a program for increased distributive efficiency 
designed to benefit farmers and other producers, 
as well as consumers. Urging a wider dissem- 
ination of accurate information on the handling 
of foodstuffs, 
and other products, the report pointed to the 


the 


and selling manufactured goods 


need for an endowed research institute in 


field of distribution. 
In the section dealing with legislation, prim- 
ary emphasis is laid on the need for repeal of 


anti-chain store taxes and similar punitive and 


discriminatory laws. the 


control the 


Attempts “to freeze 


structure already in existence, or to 


process of its development, or to tax certain 


types of distributors out of existence, or to give 


special governmental aid to others, cannot be 
justified on economic grounds,” the committee 
declared. 

Interstate barriers to trade were condemned 
in a recommendation urging “the prompt re- 


peal of all state legislation designed to discrim- 
inate against the products of other states and to 
restrict the 


free movement of goods between the 


states.” 

Chairman of the committee making the study 
Willard L. former 
director of the Bureau of Foreign and Domestic 
the 
Alvin Dodd, presi- 
dent of the American Management 


was Thorp, economist and 


Commerce. Other members of committee 
were: Stuart Chase, author; 
Association ; 
John Frey, president of the Metal Trades De- 
partment, Federation of Labor; Paul 
H. professor of Col- 
umbia University ; Hector Lazo, executive vice- 


Food 


industrial 


\merican 
Nystrom, marketing at 
president of 
caer 8... engineer ; 
Hall, welfare worker, and Robert G. 


Cooperative Distributors ; 
Helen 
Stewart, 
f the Standard Oil Company 


Hamilton, 


formerly director ¢ 


of New Jersey. 
The report, entitled “Does 
Too Much?”, 


comprehensivs 


Distribution Cost 


presents the factual findings in a 


survey of the involved in 


costs 


\merican marketing methods, together with rec- 


ommendations for increased efficiency in the dis- 


tributive system. Recognizing that a perfectly 


planned economy is difficult bl 


not impossible 
to obtain, the committce nevertheless stressed 
the need for continued improvement of distribu- 
tion facilities and intelligent legislative policy 
insofar as it affects the nation’s distribution ma- 
chine, in order to increase the prosperity of both 


producers and consumers. 


—-<e 
FAIREST MILKMAID CHOSEN 


Sheflield Award To Miss Valerie Bird For 
Personal Charm and Achievement 


Miss Valerie M. Bird, sixteen years old, of 
Oneonta, N. Y., was selected last week as “the 
World’s Fair Milkmaid of 1939” in the court 
of the Sealtest' Building at the New York 
World’s Fair. She was chosen over nine other 
girls in the contest based on personal charm 


as well as ability and achievements in farm ana 
home activities. 


Miss Bird, as winner, received a fur coat 
from L. A. Van Bomel, président of the Shef- 
field Farms Company, Inc., sponsors of the 
contest, at a luncheon for the ten girls at 


Perylon Hall. 


The judges were Russell. Patterson, artist; 
John Powers, beauty expert; 
Sam 


and 


\delaide Hawley, 
radio. commentator ; 3runner, illustrator; 
Sybl stylist, McClelland Barclay, 
illustrator. Clay Morgan, assistant to the presi- 
dent of the National 


acted as master of 


Coles, 
3roadcasting Company, 
ceremonies. 


—>-————— 


Gerald, Mo.—Frank G. Baker of Okawville, 
Ill., appeared before the Community Club of 
Warrenton recently and offered to start a 
cheese factory in that town provided he can be 
reasonably assured of a daily supply of 10,000 
pounds of Grade “C” 
ing. 





re HE 


a 


a sl 





milk and a suitable build- 


AMERICAN MILK REVIEW | 


XJM 





Sept 





a 


























e the ee . . 

1 the | Germicidal Lamp for Added Bottling Protection SAFETY! 

Trtaiil e 

give : 

rt be 

nittes 

mned 

t re- jf 

crim- J 

nd ty 

nthe J 

study | 

ormer | 

mestic J 

mittee — 
presi- T T ! 

* 

's De- — 

; Paul 
t Col- 
e vice by e 

* The Key to Egg-Profits: 
UOT ; 
le 

Helen AVOID BREAKAGE, 
tewart, 
mpany Use the STRONG carton. 
n Cost 
gs ina ! 
eed tell _ , Write the Manufacturer: 
ith rec- { Germ-killing radiation from General Electric’s new short-wave ultra-violet germicidal lamps is 
4 ij i the dairy industry’s latest answer to the problem of sanitary control of milk-bottling and distribu- 

ne ais tion. To remove the infection-hazard of harmful bacteria attacking the top. or pouring-lip, of 
erfectly milk bottles—a major focal-point of infeetion—the Cowdrey Products Co., of Fitchburg, Mass., is 
possil le ' utilizing the new bacteria-destroying lamps. 
stressed ff The illustration shows one of the installations employed in the new Cowdrey process. The hood- 
listribu- caps, upon leaving the forming machine (which forms the paper into shape for the milk bottle 

noliet ' top) pass under the sterilizing rays. Thick sheets of lead-glass, impenetrable by the powerful 155 East 4Ath Street 

- rays, pretect the eyes of the cperator. 

a New York City 

ot both “ 




















Prize- Winning Milk-maid at the Fair 


IN 





ird For 


SMITH'S COMPUTERS 





ent 

old, of 

as “the Smith’s Computer 
he court Price, $3.00 

w York 


and 
Smith’s Butterfat Computer 
Price, $2.00 


ne other Jj 
1 charm 
arm anda § 


have been standard aids to creamery 
managers, ice cream makers, dairies, 
cream buyers and egg and poultry 
dealers for over 30 years. They save 
time and labor and eliminate errors. 
The new editions are better than any 
former editions. Send your order to 


fur coat 
he Shef- 

of the 
girls at 


, artist; =, 
Hawley, 
lustrator; 


1 


URNER-BARRY COMPANY 


173 Chambers St. NEW YORK 


| : oa | _ REVIEW 


Barclay, 
the presi- 


Company, 

















and 


i 
} Mildred Saums, of Three Bridges, New Jersey, receives her Trylon and Perisphere tropy on winning 
he can be J the Borden’s Milking Contest, held in August, in the Court of Peace at the New York World’s 
of 10,000 Fair. Miss Saums persuaded her bossy to give eight pounds, three ounces of milk in three PAY 
able build- minutes, setting a record of some sort or other, winning this trophy and twenty-five dollars in 








cash. John Bartlett, one of the judges, makes the presentation. 
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wil Late Developments in the Field of 


Equipment, Supplies, and Services - - 


Bulletins, Catalogues, 


From Firms Catering to 


Cabinets 
Co. announces the 


HE BASTIAN-BLESSING 
addition of a new model to its line of 


frosted food cabinets, built in six, eight 
and twelve compartment sizes, with square corn- 





ers to insure a close fit when lined up with 
other equipment. It is equipped with the all- 
all-steel 
The exterior is white 


dry type refrigeration, construction 
and pure cork insulation. 
porcelain enamel, with top of stainless steel. 
Interior is provided with removable service 
The lids fitted with slots to hold 
lists of the contents of each compartment. 

The 


attached to front or rear of cabinet, and is now 


racks. are 


electric lighted superstructure can be 


enough to permit service over the top. 


Descriptive leaflets of Frosted Food Cabinets 
will be sent free upon request by The Bastian- 
Blessing Co., 242 East Ontario St., Chicago, 


mentioning this publication. 

CCORDING TO A recent announcement the 
A General Machinery Corp., Hamilton, 

Ohio, has built a new milk packaging 
machine for the Reed Container Sales Corp. 
The latter company introduced a paper milk 
ontainer to the dairy industry several years 
It is claimed that much research and ex- 


Paper Bottles 


Ago. 





perimentation have gone into the developing of 
the new machine. 


The paper blanks, made of spruce or pine 
sizes,f are inserted into a 
magazine on the machine. From there on the 
entire process is automatic. After the blanks 
are formed a chain carries the bottle into a 
chamber to be sprayed inside and out with hot 
paraffin. When the bottle is drained of excess 
paraffin it is cooled in a refrigeration unit and 
subsequently filled with milk. The bottle is then 
sealed by three tin clips. 


fibre, for various 


Milk dealers interested in paper packaging 
may obtain further particulars by writing to the 
Reed Container Sales Corp., 155 East 44th St., 
New York City. 


Nuts 


Lastic Stop Nut Corpe., Elizabeth, N. J., 
E; announces that its line of self-locking nuts 

can now be furnished on order in any 
metal and in any combination of style, size and 
thread system. These 
nuts incorporate a re- 
silient non-metallic 
collar which takes up 
all thread play, re- 
gardless of vibration 
or wear of surround- 


ing parts. They were 





developed originally 
for pneumatic tools 
and other apparatus 


subject to heavy vibration, and are now widely 
used on mechanical equipment in many indus- 
tries. Catalog, with graphic explanation will 
be sent upon request. 


Bireley’s 


HE DEVELOPMENT of a special lacquer by 

research experts of the American Can Co. 

in cooperation with officials of Frank W. 
Bireley’s, Inc., has made it possible for the use 
of cans in shipping orange concentrate. 


A special canning process is used by the Bire- 
ley Company to market concentrated orange 
juice on a nation-wide scale. As fresh juice 
cannot be easily preserved for long periods, a 
concentrator was invented which, by means of 
the vacuum process, removes much of the mois- 
the concentrator, the juice is pas- 
temperature. During this 
the moisture is re- 
sugar are added to the 


ture. In 
teurized at high 
process, three-fourths of 


moved. Lemon and 






and Announcements 
the Dairy Industries 





concentrated juice which completes the product 
ready for canning. 


The hot concentrate is filled into cans by ma- 
chine and then hermetically sealed. The hot cans 
are cooled by means of jets of cold water spray, 


Agitators 


HE Damrow Broruers Co., Fond du Lag, 
Wis., announce the shipment of thirty 


Damrow Forking Agitators to the New 
Zealand Cooperative Dairy Co., Ltd., Hamil- 
ton, New Zealand, in the heart of the North 





Island dairy country. This large order began 
its 10,000 mile journey from Fond du Lac on 


July 20th. 


Recent tests conducted with Damrow Agi- 
tators have shown, it is stated, increases as 
high as one-quarter pound of cheese to the 
yield of every 100 pounds of milk. 


Wyandotte 

YANDOTTE AT THE Fairs” is the subject 

and theme of a striking mailing piece 

received recently from the J. B. Ford 
Co. in Wyandotte, Mich. Excellent photographic 
skill is noted in the more than forty photographs 
reproduced in this mailing piece. The subjects 
covered were all taken at the two World’s Fairs 
—in New York and San Francisco. 

All views shown were exhibits where Wyat- 
dotte products are used at the two Fairs. Brie 
In a 
modern manner with extra blue color “Wyatt 
dotte at the Fairs” points out the wide general 
application of J. B. 


descriptions accompany each illustration. 





Ford products. 
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Milk Hike Terminates 


Mack Gives Up Coast-to-Coast Walk On 
Milk Diet To Take A Job In 


Pennsylvania 
ent advice from Charles Walp, manager 


Roy Mack on a 


yast-to-Coast hike by 


et milk, states that the stunt terminated in 
Fort Worth, Texas, late in August due to the 
fact that “Hiker Mack” obtained regular em- 
t with a state board in Pennsylvania. 
especially during National Milk 
June, did much to publicize milk as 
iul and nourishing food-drink. 
Starting at the World’s Fair in New York 
ty riy in May, Roy Mack covered over 
2,000 mies on the trek toward San Francisco. 
Expenses for the stunt-hike were financed by 
many milk distributors and others who partici- 
patec 4s Sponsors. 
On the trip Mack made numerous local radio 


roadcasts and gave many talks on milk as the 
10st rly perfect food to groups of women’s 

iren. The stunt doubtless 
lid much to publicize milk and afforded at the 
both 


lubs nd school chile 


unusual experiences for 


! peel: some 
Roy Mack and Charles Walp. 


John Sorenson (right), 
proprietor of United 
Dairies, Inc., and Roy 
Mack at McPherson, 
Kansas. 





R. V. Gross (right), 
manager of the Sun- 
flower Hotel and owner 
of the Floradine Dairy, 
who sponsored Ros 
Mack in Abilene, Kan- 
sas, and Mack. 


G. R. Warren, pro- 
prietor of Warrencrest 
Dairy at Sedalia, Mis- 
souri. 


Manager Leonara 
Slaughter of Chap- 
man’s Dairy, Kansas 
City, Missouri, one of 
the superintendents 
and Roy Mack. 





SHOCKED TO DEATH 


N ng excmole—but a picture of grim 
leat! this actual illustration of what takes 
place when flies contact the electrically charged 
l e screens installed in the barns of the 
Bowers Dairy Farm, just east of Waterloo, 


Septen ber, 1939 


take their toll 


of thousands of flies daily as they attempt to 


lowa. These electric screens 


enter or leave the Bowers dairy barns. 


The fly nuisance 


trolled by the effective screens. 


is greatly abated and con- 
To bring about 
first 
the 


the desired results the electric current is 


passed through a transformer to obtain 





PHOTO COURTESY WATERLOO DAILY COURIER 


effective fly-killing power and at the same time 
render the charged screens relatively harmless 
to human contact. Instantaneously, the moment 
a fly contacts one of the bars or even 
through the bars, death follows due to the elec- 
tric field that is maintained between and around 


passes 


each bar 


farm there 


are 


In one cow-barn on the Bowers 


are thirty-six windows, twelve of which 





What Will Women Wear in | 


San Francisco? 


The Dairy Industries Supply As- 
sociation has asked reliable fashion 
sources at the Golden Gate for ad- 
vice, and passes on the following 
suggestions which have come to it: 


a Shoes: low-heeled shoes Street 


| wear; dressy ones for gala events. 


for 


if possible to con- 
pieces with the extra 


Accessories. 


2. A tailored suit 
sist of three 

top-coat. 
3. Dresses 


woolen arcesscs, 


f gay prints, light weight 
silk frocks—all for 
day-time wear. An _ occasional 


coat 


4. Dinner dress or formal gown for 


evening wear—evening wrap and 
ace essories | 
5. A warm coat for cvening wear. 
The department stores and shops 
in San Franeisco are known the 
world over for smart and distinet 


apparel and accessories. 

Women of the dairy products in- 
dustries who are going with their 
men-folk to see the twelth Dairy 
Industries Exposition, the two in- 
ternational conventions and_ the 
World’s Fair of the Pacific (concur- 
rent in San Francisco in the third 
week of October) will find two 
famous stores which boast of French 
ancestry and are still managed by 
French staffs, and there is a con- 
tinental manner about anything that 
a visitor chooses at either of them. 

San Franciseans—their claim, they 





say, supported by observations of 
| many travelers—assert that in their 
| eity can be seen the most attractive 
women in the world! 

















equipped with the electric screens. 
tric traps the 
Another use of electricity on this farm 


Smaller elec- 


augment effectiveness of the 
screens. 
is a single line barbed electrically charged wire 
that the 


contact with the charged wire, are 


encloses pastures. Cows, after one 


careful not 


to get in close proximity of the wire there- 
after. 

>. J. Bowers and his son, R. W., who operate 
this farm have about thirty Guernsey milkers 
.and a registered Guernsey bull. Milk is pas- 
teurized and bottled on the farm to be later 


distributed direct to consumers 
—>--————— 
OUR PACIFIC COAST REPRESENTATIVE 
J. A. Kendall of Los Angeles Serves As 
Urner-Barry Co. Far Western Agent 

Representing the Urner-Barry Company’s 
publications in the Far Western states is J. A. 
Kendall, whose headquarters are at 176 Arcade 
Mr. Kendall has 


experience as a_ publishers’ 


Annex, Los Angeles, Calif 


had 


representative 


many years’ 


He is able to answer any questions concern- 
ing the American Milk Review, American Pro- 
duce Review, Producers’ Price-Current, Who's 
Who in the Butter, Cheese Milk Industries 


and Who’s Who in the Egg & Poultry Indus- 





tries, both as to subscription and advertising 
rates. 
J. A. KENDALL 
Mr. Kendall will be one of the company’s 


the 1939 Industries 


Exposition, to be held in San Francisco, October 


representatives at Dairy 
22nd to 28th, and will be found in attendance at 


the company’s booth during the week of the 


exposition. 
a 
DAIRY FILES SUIT 

Fort Wayne, Ind. (E.B.)—Philip H., and 
George J. Wyss, doing business as the Baby 
Brand Dairy Co. here, have filed suit in superior 
asking $6,850 damages from Ensil and 
Martens, the 
Martens Dairy, charging unfair trade practices. 


court 
Euphremia doing business as 

The defendants are accused of employing driv- 
ers of the plaintiff to solicit customers of the 
plaintiff. It is charged such practice is con- 
trary to regulations of the Indiana Milk Control 
3oard. 
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| Wants and For Sale 











|| RATES: “Position Wanted,” 50c. All ether 
| advertisements, $1.00. Limit ef 50 werds. 

Mere than 50 werds, 2c a werd additienal. 
i Keyed ads eare eof this publication, 15 
j extra. All payments strictly im advance. 














\NTED with independent 


POSITION W 
ne individual by young married man 








with dairy school training and wide experience 
in production, sales, field work and manage- 
ment. First-class references. Permanent, co1 
eenial employm nt pre ferred to igh wages or 
titles Sober and industrious. Prefer New 
York or New England but not essential. Box 
7159, care this publication. 9-27-2 
POSITION WANTED \s manager 01 


superintendent. Thoroughly understand the man- 


ufacture of all dairy products. Capable of hand- 
ling any size or kind of plant. Technical and 
actual experience. Best of references. Address 
H. F. Lawrence, 314 E. North St., Marshall, 
Mo 9-20-2 


WANTED—Connection with reliable poultry 

Know the production end of 
thoroughly and have spent years 
packing and shipping of poultry 
Willing to go anywhere where a 
assured. Can give ample references 


or egg hous 
the industry 
in grading, 
products. 
future is 


as to responsibility and trustworthiness. Avail- 
able at once and will appreciate an interview. 
Box 7160, care this publication. 9-27-1 

WANTED — A permanent connection with 


large reliable butter manufacturer who is either 
making condensed buttermilk for poultry feed 
or is equipped and interested in manufacturing 
this product for a large distributor in the east, 
who has an established outlet for any volume 
of such buttermilk on a permanent contract 
basis. Write Box 7129, care this publication. 
8-2-10 





W ANTED—Experienced man at once who 
understands manufacturing of Jewish by-prod- 


ucts: sour cream, cottage cheese, baker’s cheese, 
etc. Position permanent to the right party. 
Write to Koman Bros., 600 No. London St., 

9-27-1 


Winchester, Va. 


THERMOMETERS AND THERMOME- 
TER REPAIRING—Send your broken stem 
(indicating) and recording thermometers to 
us. We rebuild them at lowest possible price 
We also sell the most complete line of floating 
ind pocket dairy thermometers. Write for our 


The 





prices. Everything guaranteed. (Anthony 
Miller Thermometer Co., Hartford, Mich. 
9-27-4m 

FOR SALE—Coatesville Boiler, 30 H. P 

Slightly Used, All Fttings including Automati: 

Electric Stoker—Reasonable—Located at Har- 

risburg. Pa. Full particulars given on request. 














Box 7158, care this publication 9-27-2 
Famous for 


Quality SOBYS Since 1894 


COTTAGE CHEESE 


Manufactured From Finest of Pasteurized Milk 


and Cream Produced Under N. Y. City Board of 
Health Requirements 
Sodus Creamery Corporation 
Wolcott N. Y. City Phone: STillwell4-3780 New York 








Englewood, Colo.—Opening of the Cheqame- 
gan Creamery at 3370 South Broadway is an- 


nounced by Dick Wood. 


OUR COTTAGE KEEPS 
Summer Trade Demands 
COTTAGE CHEESE 

Fresher Than Ever. 
When you buy REGENT you know 





that each order is creamery fresh. 
MEYER ZAUSNER 
New Holland, Lancaster Co., Pa. 
New York City Address: 175 Franklin Street 
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Exposition Preparations 


(Continued from Page 38) 


W. J. Barritt, 
Inc., Tampa, Fla. 

Louis A. Carliner, Bettar Ice 
Inc., Washington, D. C. 


Poinsettia Dairy Products, 


Cream Co., 


Los Angeles Offers Hospitality 
fen southern California dairy industrial or 
related organizations have joined in an invita- 
from other 
attend to 


tion to those parts of the country 
(Angeles in 


that city, to 


who will include Los 


their iteneraries and, stopping in 


become the guests of the inviting groups. 


Says an announcement that has been issued 


in Los Angeles: 


‘A central information headquarters 
will be 


convenience of 


dairy 
maintained in Los Angeles, for the 
these visitors, on October 29, 


November 1. We. shall 


touch, in Francisco, with 


30, 31 and endeavor 


also to get in San 
those who expect to visit Los Angeles. 


estimate the arrival times, 
~ the Los 


able to announce 


“Until we can 


and numbers, \ngeles visitors we 


won't be special events, but 


in the case of each visitor we hope to be able 
to do something that will add to the pleasure 


or convenience of his stay. 


“Joined in this effort are 
Council, 


California Dairy 


California Dairy Industries Associa- 


tion, Milk Products Industries, Inc., Consoli- 
dated Dairies Association, Pasadena Milk 
Dealers Association, Comalac Service Co. (bot- 


tle exchange), Yellow Dog Society of the Dairy 


Milk Sales 


Council of 


Industry (social), Central \gency 
Southern 


\sso- 


(producers), Ice Cream 


California, Los Angeles Dairy Supply 


ciation. 





COMING EVEN 








Ss 


Pacific International Dairy Products Show, Portland, 
Ore., October 7th to 14th. Manager, G. H. Wilster. 

Dairy Cattle Congress and Allied Shows, Waterloo, 
lowa, September 25 to October 1. 

National Poultry, Butter and Egg 
Baltimore Hotel, Baltimore, Md., October 8th, 9th 
and 10th. Executive Secretary, Harrison F. Jones, 
110 N. Franklin St., Chicago, Il. 

Minnesota Creamery Operators’ and Managers’ Asso- 
iation, Hotel Nicollet, Minneapolis, Minn., October 
10 to 12. Secretary, Carl Bergquist, New 
York Building, St. Paul, Minn. 

Dairy Industries Exposition, Exposition Auditorium, 
San Francisco, Cal., October 23 to 28. Conducted 
by Dairy Industry Supplies Associaton, headquart- 
ers 232 Madison Ave., New York City. 

International Association of Milk Dealers, Palace 
Hotel, San Francisco, October 22 to 28. Secretary, 
R. E. Little, 309 W. Jackson Boulevard, Chicago, 
ill. 

International Association of Ice Cream Manufactur- 
ers, Hotel St. Francis, San Francisco, Cal., Octe- 
ber 23 to 28. Headquarters, Washington, D. C. 

Third Annual Kansas Poultry Convention, Manhattan, 
Kan., October 26th and 27th. Prof. H. M. Scott, 
Dept. of Poultry Husbandry, Kansas State College 
of Agriculture. 


Association, Lord 


Iowa Creamery Operators Association, Russell Lam- 
son Hotel, Waterloo, lowa. October 30th and Novem- 
ber Ist. Secretary, F. P. Gernand. 

Northwest Creamery Owners’ Convention, Breen Hotel, 
St. Cloud, Minn., November 8th-9th. Secretary, 
A. D. Sibbald, 300 Dakota Building, St. Paul, Minn, 

Twenty-third Annual National Cooperative Milk Pro- 
ducers’ Federation Convention, Hotel Congress, 
Chicago, Ill., November 15, 16 and 17. Secretary, 
Charles W. Holman. 

Illinois Dairy Products Association, Inc., Hotel Pere 
Marquette, Peoria, Ill., December 13, 14, 15, 1939. 

Virginia Dairy Products Association, Hotel Roanoke, 
Roanoke, Va., January 9 and 10, 1940. Secretary, 
Cc. L. Stahl, Box 77, Charlottesville, Va. 

Twenty-third Annual Convention of the Indiana Manu- 
facturers of Dairy Products, Evansville, Ind., Jan- 
uary 16, 17 and 18. Hotel McCurdy will be head- 
quarters. General Secretary, Russell Fifer, 528 

Peoples Bank Building, Indianapolis, Ind. 





“Meanwhile, if there is any advance service 
or information desired by persons coming to 
Los Angeles, we shall be happy to attempt to 
fulfill any 


Dairy 


inquiries addressed to California 


Chamber of Commerce 


Council, 532 
Building, Los Angeles. 


Gus Rothe, Manager of the South Divi- 
sion of the California Dairy Council. which 
also maintains a San Francisco office, has 


issued the invitation. 


Special Transportation Arrangements 


Dairy products manufacturers will 


ive an 
opportunity, moreover, to “do” Treasure Island, 
scene of the Golden Gate International | 
position, the western World’s Fair of 1939 


October 28th has been officially designat 


, 


Dairy Industries Supply Associatior 
the Fair staff. 

Two special broad-scale travel arrangements 
have been announced for the accommodation 
of the very heavy attendance that is 1 lefi- 
nitely forecast. Special trains, in as many sec- 
tions as may be required, will leave Chicago 
and Boston. Full information may be had con- 
cerning these from H. G. Van Winkle, General 
Agent, Passenger Department, C. & N. W. 
Ry., 140 S. Clark St., Chicago, ai i \ 


Harding, Transportation Secretary, 3 
\ve., New York City 


Ocean travel parties are in _ the 
also, to proceed from the eastern coast through 
the Canal and up the western coast, Los An- 


geles a stopover, to San Francisco. 
Students’ Judging Contest 


More than one hundred and fifty machine 


supplies, materials and special 


services m- 
panies will participate in the Exposition, and 
be many educational 


in addition there will 


displays. 


The tenth annual Students’ Natio Con- 
test in Judging Dairy Products will also be 
held in conjunction with the Show, with educa- 
tional institutions from throughout the country 
having entered competing teams. 

Many Ladies Will Register 

Many ladies will register in San Francisco 
for the conventions and as visitors 
position. 

Many of the ladies who, it is kno ad- 
vance, will be entertained in connection with 


1 


the convention of the International Association 


of Ice Cream Manufacturers have already been 


listed. They come from some twenty-five dit- 
ferent states or Canadian provinces, in addition 
to California. 

“Our advance expectation is that t less 
than five hundred ladies of the dairy products 


industries will be registered at the Exposition, 


Industries Supply -Asso- 


officers of the Dairy 
ciation announced late in September 


“We base our expectation not only such 
information as is available in advance in com- 
nection with convention registrations, but upom 


reports to us from supply house representatives 


who are acquainted with the plans of many 


and from the 


Francisco’s hotels 


their customers in every state, 


advance call upon San 


accommodations.” 


AMERICAN MILK REVIEW 
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